


: Women prefer | 
pork sausage in “Cellophane” 


SURVEYS show a definite preference for the “Cellophane” 
wrap among pork sausage buyers. 


1. “Cellophane” cellulose film assures sanitary protection. 

2. It permits full sight of the product. 

3. It makes brand identification easy ... and the majority 
of housewives prefer to buy by brand. 


Let us aid you in developing a package for your sausage 
that has these outstanding advantages. No obligation. Just 
write: “Cellophane” Division, E. I. du Pont de Nemours 
& Co. (Inc.), Wilmington, Delaware. 


ello hane 


TRADE § MARK 


“Celiophane”’ is a trade- 
mark of E. 1. du Pont de 


Nemours & Co. (Inc.)} eer 




















Like most manufacturers, we had no means of com- 
parison, no yardstick for measuring performance. 
We, carelessly, considered our old Cutter was doing 


a good enough cutting job. It would have run forever. 


Whether | was influenced by an editorial on the 
waste created by obsolete machines or by an adver- 
tisement, | don’t know. Anyhow, we wrote the John 
E. Smith's Sons Company to find out whether there was 
any definite method of determining what we could 
save by using one of their latest type BUFFALO 
Cutters. 


The answer was prompt, courteous, and convincing, 
so we invited their representative for a conference. 
To make a long story short, he had figures to prove 
that on our same production basis a new BUFFALO 





Cutter would pay for itself in a year’s time. 

















You ‘Hl SY. ave too 


Yes, regardless of how satisfactory you think 
your machine is, I'd write for the facts. They 
can help you accurately determine whether 
your production warrants a BUFFALO Self- 
Emptying Cutter with the simplest and most effi- 


cient emptying device ever invented or a new 


BUFFALO Standard Cutter. 


JOHN E. SMITH’S SONS CO., BUFFALO, N.Y. 





New BUFFALO _Y. elf-Empatying Gilent Cutters 











DO YOU USE 
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THIS EQUIPMENT 
IN YOUR PLANT? 













IF YOU DO 
Then you should have 
a copy of this 40 page 
catalog on— 
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This book is full of material, interesting to 
Packing Plant executives. It has scores of 


the entire ‘“‘Hallowell”’ line. 


lf ‘Hallowell’? Equipment is of Steel Construc- 
fi tion. Thus, it’s easier to keep clean, and 
free from germs. Many exclusive and unique 
OW features are found in “‘Hallowell’’ products, 
that add to their usefulness and wearing 
qualities. 


Don’t fail to send for this book. Just ask 
for catalog 482. It’s free and there’s no obli- 





gation. 
f STANDARD PRESSED STEEL Co. 
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SYLV ANA 


THANKS YOU! 


We thank you for your enthusiastic reception and accept- 


ance of our newest development—SYLPH-THIN casings. 


We would like to call and thank each of you personally, 
but since this is practically impossible, we ask you to accept 


this means of conveying our appreciation. 


We are meeting the constantly increasing demand for 
SYLPH-THIN casings and are preparing for increased pro- 
duction with the expectation of giving you the same prompt 


service as on SYLPHCASE™. 


It is indeed gratifying to have so many staunch friends in 
the meat packing industry who recognize quality, and we 


hope to merit continuance of your confidence. 


Again—we thank you. 


*Reg. U. S. Pat. Off. 


SYLVANIA INDUSTRIAL CORPORATION 
SYLPHCASE DIVISION 


Executive and Sales Offices: 122 E. 42nd St, New York Works: Fredericksburg, Va 
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“BOSS” STUFFERS AND ACCESSORIES 


MEET IMPORTANT NEEDS IN THE SAUSAGE ROOM 


In “BOSS” Stuffers we em- 
body all the safety features nec- 


Cylinders are accurately ma- 
chined and polished so that the 
piston can be fitted and packings 
applied to assure closest fit, thus 
avoiding air leaks. 


essary to counteract human fail- 


ings. 


Equipped with a stout safety 
ring, the piston can not be blown 


Furnished in 100, 200, 300, 
400 and 500 lb. capacities. 


out if the air pressure is applied 
before the lid is closed. 





mizth) 


**BOSS” Microset 
Stuffer Valve 









“BOSS” Stuffer Piston 


As detailed here, the simple, 
precise construction of “BOSS” 
Pistons is readily seen. Adjust- 
ments can be made quickly with- 
out removing the piston from the 
stuffer cylinder. 


Leak-proof and non-binding. 
Furnished for all sizes of “BOSS” 
Stuffers. They will not get out of 
adjustment when taken apart for 





cleaning. 


“BOSS” Meat Dispensers are 
made in two sizes: One to dispense 
only 1 lb. of meat with each oper- 
ation; the other adjustable to dis- 
pense % to 5 lbs. 





“BOSS” Meat Loaf Pan Fillers 
quickly and accurately fill meat loaf 
pans. As many as 20 pans per min- 

a i ute may be filled, according to the 
“BOSS” Meat Dispenser speed of the operator. “BOSS” Pan Filler 





You'll find the «BOSS” gives 


Best Or Satisfactory Service 








The Cincinnati Butchers’ Supply Company 


824 Exchange Ave., U. S. Yards, Mfrs. ““BOSS’’ Machines for Killing, FACTORY: 
Chicago, III. Sausage Making, Rendering ——o 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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4 types... 
700 chart ranges... 





No matter what type of service or results you 
require from a temperature recorder, there’s no need 
to forego the speedy response, high sensitivity and 
accuracy of a Foxboro Recording Thermometer. 

Every temperature range from —150°F. to 1000°F. 
is competently handled by one of the four different 
types of Foxboro Recorders . . . Liquid Pressure, 
Vapor Pressure, Gas Pressure or “Anti-Ambi” Liquid 
Pressure type. Graphic records that are as accurate 
as the instrument mechanisms themselves, are made 
possible by a selection of 700 precision-printed-and- 
pierced charts to meet any operating conditions. 

Throughout this wide option of individual Foxboro 
Recording Thermometers — in fact, in all instruments 
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put ony ONE accuracy stanpano: 





made by Foxboro - there is one unvarying character- 
istic. Accuracy — of design, mechanical construction 
and practical performance -this is the factor that 
has given Foxboro an enviable reputation wherever 
instruments are used. 

Write for reference bulletin on Recording Ther- 
mometers. The Foxboro Company, 148 Neponset Ave., 
Foxboro, Mass., U.S. A. Branches in 25 Principal Cities. 


[ 


FOXBORO 


REG. U. S. PAT. OFF. 






Careful Grading of Armour’s Natural Casings Means 





“A Perfect Fit” for Your Sausages! 


e@ And it’s that “fit” that gives your sau- 
sages the appetizing, well-filled appearance 
that means so much to sales! 

You can always be sure of that advantage 
when you use Armour’s Natural Casings... 
because they’re so accurately graded for size 
by Armour’s experts you can count on them 
to fulfill your requirements exactly. 

Of course, Armour’s Natural Casings are 
graded for quality, too...and that means 
uniform perfection ! 


Nor are these the greatest advantages of 
Armour’s Natural Casings. Remember that 
they are natural protectors of your products’ 
fresh juiciness ! 

Remember, too, that Armour’s Natural 
Casings permit the great smoke penetration 
that gives them the flavor you want! 

Armour’s Natural Casings are your logical 
choice. Phone your Armour Branch House 
today for last minute quotations and fast, 
efficient service. 


ARMOUR’S NATURAL CASINGS 
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Nearly Half of FSCC Lard 
Delivered Up to August 31 


Pork and lard purchased by the Fed- 
eral Surplus Commodity Corp. is mov- 
ing steadily, although not rapidly, out 
of packers’ hands. About 26 per cent of 
the pork and 43 per cent of the lard 
bought by the federal agency had been 
delivered to it by August 31. The unde- 
livered balance does not necessarily re- 
pose in storage, but may come in part 
from production during the next few 
months. The following table shows the 
amounts of the different products con- 
tracted for by the FSCC, compared with 
the amounts delivered up to August 31: 


Delivered 
FSCC Contracts to FSCC 
for Ibs. Ibs. 
es csavcas 44,585,000 17,892,000 
Smoked pork ........ 66,114,000 11,333,000 
BE ¢-ensveuvecenannd 130,740,000 56,752,000 


The latest report shows that packers 
delivered 3,763,000 lbs. of D.S. pork, 
5,253,000 lbs. of smoked pork and 7,864,- 
000 Ibs. of lard in the two weeks ended 
August 31. 


Some Hog Producers Still 
Seeking AAA Tax Recovery 


The fight for a law permitting hog 
raisers to sue to recover the processing 
taxes paid by packers under the Agri- 
cultural Adjustment Administration 
will be continued in Congress, accord- 
ing to a report at the annual meeting 
of the National Farmers’ Hog Process- 
ing Tax Recovery Association, held in 
Des Moines, Ia., last week. E. E. Ken- 
nedy, Washington legislative represen- 
tative of the association, said that pas- 
sage of a bill in the House to give 
farmers the right to file suit for recov- 
ery of the taxes failed because of the 
opposition of former Secretary of Agri- 
culture Henry A. Wallace. 


Lard Holdings Declined 
Rapidly During August 
July marked the end of the accumu- 
lation period in lard and the fat began 
to flow out of storage in August as 
consumption exceeded production. Hold- 
ings at Chicago dropped from 195,905,- 
000 Ibs. on July 31 to 181,453,000 lbs. 
on August 31, while stocks at seven 
markets declined 22,636,000 lbs. in Au- 
gust to 209,005,000 lbs. on August 31. 
(See page 25 for more details.) 








Meat Campaign 


Regional Meetings 


MIDWEST AND EAST 


New York, N. Y.—September 9, 
6:30 p.m., Hotel Pennsylvania. 
Philadelphia, Pa. — September 
11, 6:30 p.m., Bellevue-Stratford. 
Baltimore, Md.—September 13, 
6:30 p.m., Hotel Emerson. 
Pittsburgh, Pa.—September 16, 
6 p.m., Roosevelt hotel. 
Cleveland, Ohio. — September 
18, 6 p.m., Mid-Day Club. 
Detroit, Mich.—September 20. 


WESTERN 


Portland, Ore. — September 9, 
7:30 p.m., Multonomah hotel. 

Seattle, Wash.—September 10, 
7:30 p.m., New Washington hotel. 

Spokane, Wash.—September 11, 
7:30 p.m., Davenport hotel. 

Boise, Idaho.—September 12, 
7:30 p.m., Owyhee hotel. 

Ogden, Utah. — September 13. 

Denver, Colo.—September 16. 


MIDWEST AND EAST 
(Second Series) 


Rochester, N. Y.—September 9, 
8 p.m., Hotel Rochester. 

Boston, Mass.—September 10. 
New York, N.Y.—Sept. 12. 
Philadelphia, Pa.—Sept. 16. 
Baltimore, Md.—September 17. 
Pittsburgh, Pa.—September 19. 
Cleveland, O.—September 23. 
Detroit, Mich.—September 24. 











“DRAFT INDUSTRY" BILL 


Modification of the Senate “draft in- 
dustry” amendment to the Burke- 
Wadsworth selective service bill ap- 
peared certain this week as the House 
debated some features of the measure. 
The Vinson amendment appeared most 
likely to win approval in the House; it 
abandons the “condemnation - upon- 
declaration-of-taking” procedure of the 
Senate bill and substitutes “forced con- 
tract” or rental methods. It would ac- 
cept the judgment of the Advisory Com- 
mission to the Council of National De- 
fense before moving in on industries 
which refused to cooperate. 





Defense Council's Consumer 
Branch is Watching Prices 


A cooperative plan by which the fed- 
eral government hopes to prevent any 
upward spiral in prices of consumer 
goods as a result of the national defense 
program, was outlined to 150 retailer 
representatives at their recent confer- 
ence in Washington with the consumer 
protection division of the Advisory Com- 
mission to the Council of National De- 
fense. Miss Harriet Elliott, consumer 
adviser member of the commission pre- 
sided. 


While stressing the cooperative na- 
ture of the undertaking, representatives 
of the government agency indicated that 
sterner methods might be adopted in the 
event retail prices were permitted to 
get beyond control. 


Effective means of controlling retail 
prices at levels justified by material 
costs and consumer demand are to be 
sought by a committee of nine retailers 
who will act as a clearing house be- 
tween the commission and retail mer- 
chants. Lewis Cole, chairman of the 
executive committee of the National 
Association of Food Chains, and Garnett 
Van der Hooning, past president of the 
National Independent Grocers’ Associ- 
ation, are on the committee. 


It was emphasized by consumer ad- 
visory representatives that every effort 
would be made to disseminate accurate 
information on prices, stocks, etc., to 
watch for collusive control or profiteer- 
ing in certain lines, and to lessen the 
impact of military purchasing on civil- 
ian economy. One of these officials de- 
clared: 


“We need help. We want the merci- 
less ferreting out and prevention before 
they occur of unnecessary shortages of 
goods, hidden deterioration of quality 
and uneconomic increases in prices of 
products consumers buy.” 


SOCIAL SECURITY TAXES 


During the fiscal year ended June 30, 
1940 the federal government collected 
$605,350,175.64 in old age retirement 
taxes from employers and employes; 
collections in the 1939 fiscal year totaled 
$529,835,533.76. Unemployment insur- 
ance taxes collected under the Social 
Security Act in 1940 were $106,123,- 
156.21 compared with $101,166,703.68 in 
the 1939 fiscal year. 
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PACKERS SHOULD GIVE TAXES 
YEAR ROUND ATTENTION 


By ARTHUR ROBERTS 
(G incor I’d better get busy on our 


income tax return,” said the 
bookkeeper of an eastern pack- 
ing company. “It’s due in a few days.” 
Many packers, who are otherwise 
capable business managers, permit such 
laxity in the handling of tax returns, 
allowing their bookkeepers to wait until 
the last minute before considering their 
preparation, unaware that the time to 
plan for tax economy is during the tax- 
able year, not just before filing time. 
Taxes are now a major expense and 
all packers should take every lawful 
and permissible means to keep them at 
a minimum. No packer can afford to 
wait until the taxable year is over before 
considering his tax problems, any more 
than he can safely forget other expenses 
until the end of the year and then settle 
them in a lump payment without fur- 
ther ado. Packers who wait until filing 
time is near before considering their 
returns, are not likely to make every 
possible or allowable deduction; in fact, 
at that stage it is sometimes too late to 
effect savings. 


Act Before Filing Time 


Appropriate decisions and acts must 
be performed in advance of the taxable 
year. If the taxpayer waits until the 
end of the taxable year before compil- 
ing the return, the benefits may be lost 
or postponed. For example, a change in 
the method of accounting or the amor- 
tization of leasehold rights may be 
desirable, but such changes must be 
approved by the Commissioner of In- 
ternal Revenue before the end of the 
taxable year. Failure to obtain his ap- 
proval means the loss of possible sav- 
ings for the period. 

There are no set rules for solving 
all problems; each case must be handled 
individually in accordance with current 
statutes peculiar to the transaction. 
However, there are some general sug- 
gestions, based upon experience with 
packers’ accounts, which should be help- 
ful. They are as follow: 


1.—Plan for tax economy. Give the 
same consideration to tax problems 
throughout the year as is given to other 
expenses. Systematic planning for tax 
economy is beneficial and should include 
a tax budget showing the estimated 
bases and amounts of taxes of various 
kinds for which planning is to be done. 
A tax calendar, chronologically ar- 
ranged, should be kept to show the dates 
for preparation and filing to avoid pen- 
alties and other disagreeable conse- 
quences. A tax record showing the dates 
of actual filing, payments, correspond- 
ence with tax officials, claims for over- 
payment, etc., is also a necessity. 


A reserve should be set up for taxes 
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equal to the estimated amount, based 
upon the previous year’s payments. 
After the tax rate has been set and the 
exact amount is known, the item should 
be transferred from “reserves for taxes” 
to the status of an accrued liability, 
even though the liability does not be- 
come payable until a later date, for it 
then becomes an accrual, not a reserve. 


Packers failing to set up this reserve 
often lack sufficient funds to pay their 
taxes on the due dates. By setting aside 
one-twelfth of the budgeted tax bill 
each month, the packer protects himself 
against this deficiency. Planning for 
tax economy is helpful in small firms 
as well as large. There have been in- 
stances where companies with only 10 
employes have benefited through prep- 





Six Suggestions For 
Keeping Down Taxes 


RTHUR ROBERTS, whose work 
as a public accountant has 
brought him into direct contact with 
the tax problems of many packers, 
has six suggestions for keeping tax 
expenses as low as possible. They are: 
1.—Plan ahead for tax economy. 
2.—Be conservative in capitalizing 
maintenance expenses. 
3.—Make each year’s return com- 
plete. 


4.—Keep abreast of the tax laws. 

5.—Use expert assistance in filing 
returns. 

6.—Make use of favorable inter- 
pretations in accounting. 











aration of tax budgets and other plans. 


2.—Be conservative in capitalizing 
maintenance expense. For example, a 
packer may charge a maintenance ex- 
penditure of $500 to the property ac- 
count. He considers it an improve- 
ment, or does it purposely to increase 
his asset valuation. Such entries in- 
crease tax. Repair and maintenance 
charges, which arise through keeping 
a property or equipment in ordinarily 
efficient operating condition, are an ex- 
pense. There are numerous borderline 
cases of this type, which may be con- 
sidered as either increases in capital or 
as expenses. Be conservative in capital- 
izing such items when logical argument 
will support them as expenses. This 
will help keep down taxes. 


3.—Make each year’s return complete 
in itself. Packers omitting certain ex- 
penses or liabilities within the taxable 
year cannot deduct them from the in- 
come of the next year. Many of these 
omissions are the result of waiting until 
the last minute to prepare returns. All 


The 





expenses and accrued items, which are 
expenses not yet paid but due, should be 
entered in the taxable year. Otherwise, 
there will be an over-statement of 
liability. 

Losses incurred in business or in any 
transaction entered for profit are or- 
dinarily deductible from gross income, 
provided they are closed transactions 
carried out during the taxable period 
with full consideration for salvage, in- 
surance or other compensation received. 

Deduct sufficient depreciation each 
year. Packers have sometimes lost con- 
siderable money by not planning de- 
preciation charge-offs more accurately. 
A taxpayer is not permitted in later 
years to take advantage of prior failure 
to deduct depreciation, or to adjust an 
inadequate allowance. 


Deduct for Obsolescence 


Take deductions for obsolescence 
whenever possible. In these fast-moving 
days, equipment may become obsolete 
faster than it depreciates from ordinary 
wear and tear. Deductions may be made 
for processing equipment scrapped to 
make room for modern units. Loss 
through demolition or removal of an old 
building, or part of a building, inci- 
dental to replacement, may be deductible 
from gross income. Tax economies of 
this nature may reduce the investment 
in modernization and should be in- 
cluded as possible savings when budget- 
ing for modernization or gauging the 
desirability of an investment. When 
buying new trucks or processing ma- 
chinery, figure depreciation of old equip- 
ment from the date of purchase and 
ascertain its normal life as accurately 
as possible in order to obtain sufficient 
credit. 

4.—Keep abreast of the tax laws. 
Maintain a tax file for copies of re- 
turns for all taxes: Federal and state 
income, sales tax, social security tax, 
etc. File amendments and changes in 
existing statutes and other data. 


Courts often render decisions in tax 
cases which may change methods of 
computation in your favor. The same 
is true of amendments to existing laws. 
An amendment to the Internal Revenue 
Code now permits the taxpayer to carry 
over losses sustained in 1939 as a deduc- 
tion from income in 1940; if the loss is 
greater than 1940 income, the excess 
may be carried into 1941. Such losses 
may extend for two years. 


Recent Changes in Law 


The $2,000 limitation on capital losses 
has been removed by this amendment; 
corporations in “unsound financial con- 
dition” are permitted to reduce fixed 
charges and scale down indebtedness 
by buying in their securities without the 
difference between par value and price 
paid being taxed as a capital gain; a 
corporation may re-declare a value for 
its capital stock for the capital-stock 
years ended June 30, 1939 and 1940, or 
both, but such new value must be in 
excess of former adjusted declared 
value. 


Numerous other changes were made 
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in the federal tax code in the 1939 act. 
The tax rate on corporate income was 
recently increased in the Revenue Act 
of 1940, making it even more necessary 
for the taxpayer to obtain the greatest 
possible savings. 

Packers who over-pay or do not take 
advantage of such changes through ig- 
norance may be out of luck unless they 
are enlightened later and file a claim 
for over-payment within the prescribed 
time. The Treasury Department is not 
likely to report an over-payment. There 
are many allowable deductions, which 
packers do not take because they do not 
keep abreast of rapidly changing regu- 
lations. Do not base returns upon court 
decisions made several years ago be- 
cause they may be out of date. News- 
papers and business papers such as 
THE NATIONAL PROVISIONER report such 
changes. File the clippings for ref- 
erence. 

With 35 states having some form of 
income tax law, about 25 per cent levy- 
ing a “use” or sales tax, and about 75 
per cent requiring returns of some kind, 
plus federal taxes, it is desirable to 
maintain a tax file, which should be 
scrutinized periodically during the tax- 
able year, not just before filing. 


5.—Get expert assistance. If your 
employes lack the knowledge to file re- 
turns correctly, or to give consideration 
to all possible economies, consult an ac- 
countant, tax practitioner, your banker 
or the nearest income tax office. 


6.—Utilize favorable interpretations. 
Accounting, unlike mathematics, is not 
an exact science. There is only one 
right way in most transactions, but in 
certain borderline cases, recording de- 
pends upon the viewpoint of the tax- 
payer or bookkeeping department. When 
a transaction may be interpreted in two 
different ways with equal propriety, it 
may not be amiss for the packer to use 
the interpretation in his favor. This is 
not tax evasion. It is tax avoidance. 


The U. S. Supreme Court has ruled: 
“The legal right of the taxpayer to de- 
crease the amount of what otherwise 
would be his taxes, or altogether avoid 
them, by means which the law permits, 
cannot be doubted. It is well settled 
that a taxpayer may resort to any legal 
methods available to him to depreciate 
the amount of his tax liability, so long 
as his efforts are confined to law.” 


Courts have never assumed that the 
government is any more honest than 
the taxpayer. Many income tax laws 
can be interpreted in more ways than 
one. The Treasury Department may 
impose a tax on one taxpayer under 
one interpretation and tax another 
under a different interpretation. Some 
packers lean backward on tax avoid- 
ance because they confuse avoidance 
with evasion and assume that they will 
be penalized for trying to keep their 
taxes at a minimum. There is no will- 
ful evasion if there is no concealment 
of material facts. There are lawful 
ways of reducing taxes and no stigma 
attaches to any taxpayer who follows 
the laws while trying to keep his tax 
expense as low as possible. 
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Mississippi Company Starts Small; 
Outgrows Two Plants in 15 Years 


CATTLE trader at fifteen, then a 
small meat packer and finally the 
possessor of one of the most modern 
and complete small plants in the South, 
is the success story of Irvin M. Beasley, 
owner and president of the Jackson 
Packing Co., Jackson, Miss. 
Mr. Beasley opened his first plant in 
a small building in Jackson 15 years 
ago. Employing three men and having 
only one cooler, the plant soon became 
too small to accommodate the rapidly 
expanding business. After about one 
year, Mr. Beasley moved to larger quar- 
ters—where he was able to have two 
coolers, a sausage kitchen and killing 
floor. This unit was soon outgrown, 
however. 


Improvements Continue 


Purchasing a large plot of land in a 
comparatively isolated section of South 
Jackson, Mr. Beasley erected what was 
then one of the most modern packing 
plants in the state. Twice the size of his 
preceding unit, it had four coolers, a 
sausage department, killing floor. A 
separate livestock company occupied 
yards across the road. 

During the past few years this plant 
has been enlarged several times. The 
dry rendering department has proved 
very profitable since its installation in 






RIGHT.—Robert A. 
Brown, (left) general 
manager, and Mr. 
Beasley are shown in- 
specting beef stored 
in the sales cooler for : 
viewing by prospec- oe 

tive customers. - Fy 


JACKSON Packing C0 


the Jackson company plant severa: 
years ago. 

A few months ago the company spent 
more than $25,000 in remodeling and 
enlarging the plant to meet the needs of 
increased business. The Jackson unit 
now includes seven coolers, two freez- 
ers, a killing floor, a large chill room, 
a sausage department, a dry rendering 
department and a sales cooler in which 
more than 200 head of dressed cattle 
may be displayed. Improvements also 
included the construction of new air- 
conditioned offices, 


Directs Cattle Buying 


Staying away from the plant during 
most of the day, Mr. Beasley does all 
of his dictation early in the morning as 
well as any business that demands his 
attention. He spends the rest of the time 
looking over cattle which he intends to 
buy, always carrying his cane. His only 
hobby during the past few years has 
been the raising of fine saddle horses. 

The Jackson Packing Co. now em- 
ploys about 100 persons and has 13 
trucks covering virtually every section 
of the state. Robert A. Brown is gen- 
eral manager of the plant. 


Jack Beasley, son of the owner, is 
manager of the livestock company 
which has its headquarters nearby. 
| | =AROUND THE 
P| PLANT 


LEFT.—I. M. Beas- 
ley, owner of the 
Jackson Packing Co., 
Jackson, Miss., dic- 
tating to his private 
secretary. 
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LEFT.—Exterior of 
the newly enlarged 
plant. The two story 
addition at the left 
houses the modern 
air-conditioned 
offices and two new 
coolers. 


NeTWworKjOr MEAT Abs TO 


REACH ALL U. 


EADING off with a two-page, four- 
LE color spread in Life magazine on 
September 27, fifteen other na- 
tional weeklies and monthlies will be 
employed to reach consumers in the na- 
tionwide meat advertising campaign of 
the Institute of American Meat Pack- 
ers. The initial advertisement will also 
appear in the Saturday Evening Post 
and will be followed by similar material 
in: 

Collier’s, Liberty, American Home, 
Better Homes and Gardens, American 
Magazine, Cosmopolitan, Red Book, 
Look, True Story, Parents’ Magazine, 
Ladies Home Journal, Good Housekeep- 
ing, McCall’s and Woman’s Home Com- 
panion. 

More than 150 leading newspapers 
will also carry campaign- advertising 
during the first phase of the drive, and 
ads will appear in four home economics 
magazines, five food retailers’ publica- 
tions, 11 general livestock papers, five 
cattle publications, nine sheep papers 
and the Hog Breeder. 

Combined circulation of the consumer 
publications to be employed in the meat 
drive exceeds 38 million. 

At the same time, the specialized ad- 
vertising now appearing in journals of 
the medical and dental professions and 
in publications read by dietitians, home 
economists and public health officials 
will continue. 

Two publications are now being dis- 
tributed by the Institute to partici- 
pating packers to enable them to obtain 
the greatest return from magazine and 
other types of advertising employed in 
the drive. 


The first of these, “Local Power of 


‘Eat Meat 





" AMERICAN 
MEDICAL 
ASSN. 





It Helps You 
Keep Fit 








RICH IN 
PROTEINS, MINERALS, 


VITAMINS 
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S. CONSUMERS 


Magazine Advertising,” gives circula- 
tion figures for the magazines being 
used in the campaign for every county 
in the United States. With this in- 
formation, the sales manager can spot 
the localities where his parallel sales 
effort will be most effective. 

The “Ad-Maker” shows the packer 
how to tie in his own advertising and 
publicity, and the advertising of his re- 
tailer customers, with the general cam- 
paign. The book includes a complete 
campaign advertising schedule for Sep- 
tember to December, 1940. A photo sec- 
tion shows glossy prints of meats and 
meat dishes available at the Institute 
for the packer’s use in his advertising 
and publicity. 

Over 50 pages are devoted to adver- 


MEAT CAMPAIGN MATERIAL 
ABOVE.—Cover of a broadside which de- 


scribes the Institute meat campaign for 
packer salesmen. 


RIGHT.—Many consumers, 15,000 teach- 
ers and others will read this advertisement 
in Hygeia, health magazine of the Ameri- 
can Medical Association. This exposition 
of “The Proteins of Meats and Their Ad- 
vantages” parallels a series appearing in 
journals of the medical and dental profes- 
sions, home economists and dietitians, and 
is a part of the meat campaign sponsored 
by the Institute of American Meat Packers. 


LEFT.—This red and white sticker is 
primarily intended for continuous use on 
hotel, restaurant and dining car menus. 
Its message, backed by the seal of approval 
of the American Medical Association’s 
council on foods, reminds consumers that 
meat is a good, natural food to help build 
and maintain healthy bodies. The Insti- 
tute of American Meat Packers, which de- 
veloped the sticker as a part of the current 
meat campaign, plans to use the design in 
other ways. 








tising and publicity material suitable 
for radio, and another section furnishes 
publicity stories for release to food 
editors and other departments of local 
newspapers. Cuts and copy for retail 
ads, which the Institute has available 
in mat form, are shown in another sec- 
tion of the “Ad-Maker.” 

Some phases of campaign activity are 
illustrated on this page. 


UNEMPLOYMENT UP SLIGHTLY 


Total unemployment in the United 
States, after declining for four con- 
secutive months, rose 54,000, or a little 
less than 1 per cent from June to July, 
according to the monthly estimate by 
the division of industrial economics of 
the Conference Board. The increase in 
the number of jobless to 8,235,000 from 
8,181,000 in June is not regarded as 
significant, since it is entirely ac- 
counted for by the normal increase in 
the labor force. 

The total number of employed per- 
sons was 46,882,000 in July, the highest 
level since October, 1937, when 47,516,- 
000 persons were employed. In October, 
1939, the best month of last year, the 
total stood at 46,626,000. A customary 
mid-season decrease of 265,000 work- 
ers in agricultural employment was 
offset by absorption of 269,000 into the 
total industry group. 


"PATRIOTIC" TUMBLER OFFERED 


Hunter Packing Co., East St. Louis, 
Ill., is shaping one phase of its selling 
strategy to tie in with the current up- 
swing of American patriotism. In con- 
nection with purchase of two 8-oz. cans 
of its pork with barbecue sauce, the 
company offers a glass tumbler bearing 
a printed eagle, with the inscription 
“E Pluribus Unum.” The American flag 
is reproduced on one side of the glass 
beside the pledge of allegiance. 





The Newer Concepts of Meat in Nutrition 





The Proteins of 


Meats and Their Advantages 


fl iss mpertanc 


¢ of meat recently it has been found that ten of 
harty cannot b 





ing blocks” of quantity of meat should be 


such amine acids have been identubed eaten daily at every age 





American Meat Institute 
caicaco 














The National Provisioner—September 7, 1940 


















ARMY’S NEW TYPE “C” 
RATION IN PRODUCTION 


Meat Unit in Combat Field Ration Described Here 


ITH the mobilization of the Na- 

W tional Guard and possible pas- 

sage of the conscription act, 

the meat packers’ and canners’ part in 

the national defense program may soon 

be expanded. Typical of the food re- 

quirements which packers may soon 

have to fill is the U. S. Army’s new type 
“C” field ration. 

First suggested by Major W. R. 
McReynolds of the Quartermaster 
Corps., U. S. Army, this new field ra- 
tion has been developed at the Sub- 
sistence Research Laboratory at the 
Chicago Quartermaster depot under the 
direction of Major R. A. Isker. It con- 
sists of two units—one of meat and one 
of bread which have been designated 
“M” and “B” units. 


The Meat Unit 


The meat unit includes three products 
—meat and beans, meat and vegetable 
stew and meat and vegetable hash. 
Packed in hermetically-sealed contain- 
ers, this ration is supplied when gar- 
rison or field rations are not available 
or cannot be prepared for the troops on 
active duty. 

Contracts totaling approximately 
$200,000 were recently made with four 
meat packing companies for production 
of the new ration. Packers awarded 
contracts are: Thrift Packing Co., 
Dallas, Tex., 550,000 cans of meat and 
vegetable hash, $68,310; Stokely Bros. 
& Co., Inc., Indianapolis, Ind., 100,000 
cans of meat and beans, $11,000; Kin- 
gan & Co., Indianapolis, Ind., 450,000 
cans of meat and beans, $48,600, and 
Libby, McNeill & Libby, Chicago, 550,- 
000 cans of the meat and vegetable 
stew, $70,125. 

In order to assure uniform produc- 
tion of the products by the various pack- 
ers, general requirements have been 
designated to govern the meat content 
and other ingredients used in the M- 
unit. These products may be produced 
only in plants which are regularly 
operated under the supervision of the 
U. S. Bureau of Animal Industry. In 
each instance, an inspector is present 
during the various processing opera- 
tions. Whenever possible, daily inspec- 
tion visits are made by some member 
of the Quartermaster’s research labora- 
tory. 


Chucks and Rounds 


General specifications state that the 
beef used must be from carcasses of a 
grade not lower than Institute of Amer- 
ican Meat Packers grade 8. It shall be 
square cut chucks and rounds with 
shank off in approximate equal propor- 


tions by weight. Bull meat may not 
be used. 

The pork shall be lean pork trim- 
mings, lean shoulder pork, exclusive 
of the shank, or lean pork (Boston 
style) butts. Oily pork, or pork with 
dark flesh or coarse muscle fibres, will 
not be accepted. 


Potatoes used in the meat and vege- 


TYPE C 
ARMY RATION 


Shown at left is an 
opened can of meat and 
vegetable hash. The 
bread or “B” unit shown 
at right consists of sev- 
eral biscuits, soluble cof- 
fee, sugar and a small 
chocolate bar. Three 
cans of the “B” unit, 
plus the three cans of 
meat products shown 
here, comprise a day’s 
ration, 


table stew and meat and vegetable hash 
are to be Irish potatoes and must meet 
the requirements of federal specification 
HHH-P-611. They must be well peeled 
and trimmed free from eyes, and from 
insect, mechanical or other injury, 
damage or disease. Potatoes shall not 
be pre-cooked. 

Beans used in the meat and beans and 
meat and vegetable stew must be clean, 
sound white beans of any of the follow- 
ing classes (official U. S. standards for 
beans): I, V, VIII, XI and XII, and 
shall meet the requirements of federal 
specification JJJ-B-106a. Tomato juice 
or tomato pulp used in these two prod- 


FOR COMBAT SERVICE 


Designed to meet the exigencies of combat 
service, one-third of the bread unit and 
the complete meat-vegetable unit of the 





U. S. Army’s new emergency field ration 

are shown here. The cans are hermetically- 

sealed and can be readily opened with 
a key that is clinched to top of can. 





The National Provisioner—September 7, 1940 


ucts must be U. S. grade A (fancy). 
Tomato pulp must have a specific grav- 
ity not less than 1.035. 


Fresh or canned carrots may be used 
in the meat and vegetable stew. If 
fresh carrots are used, they must meet 
the requirements of federal specification 
HHH-C-81. If canned carrots are used, 
they must meet the requirements for 





type IV, grade B, federal specification 
JJJ-C-76. 

The onions used in the meat and 
vegetable stew are to be dry onions, 
meeting the requirements of federal 
specification HHH-O-531. These shall 
be well-peeled and trimmed free of 
necks and roots, and shall be free from 
insect, mechanical or other injury, dam- 
age or disease. 


Seasoning the Ration 


Seasoning for the three units of the 
ration are salt, celery salt, white pepper 
and allspice, and must meet the require- 
ments of federal specifications for such 
spices. 

Early specifications for the M-units 
required only that the products be prop- 
erly seasoned. However, trial samples 
submitted by packers showed wide va- 
riation in seasoning and it was decided 
that definite kinds and quantities of 
spices would have to be prescribed. 
Present specification, therefore, contain 
definite instructions regarding the kinds 
and amount of seasoning ingredients to 
be used. 

It was also found desirable to state 
the proportions of meats, vegetables and 
other ingredients used in the products, 
as well as to give definite instructions 
on pre-cooking meats and preparing the 
vegetables. After several attempts, de- 
tailed requirements for each of the 
three products were determined at the 
research laboratory at Chicago. The 
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components of the products are as 
follows: 


Pet. or Ibs. 

MEAT AND VEGETABLE STEW: per 100 Ibs. 
Sigg ane cinieckialepi e's quuibs Ore acoaro eee 50 
IER v.0s0-0%s- sens 840g n< + eieamiee see dee 15 





MEAT AND BEANS: 


EE rac aSiannehecbecste 7eakss Behaene en 25 
errr rrr et re to 
ET, nc waerscngetesse sweaweencas 25 
Tomato juice (or pulp).......%........4. 235 


To each 100 lbs. of these ingredients, 
the following seasoning ingredients are 
added: 


Oz. 
SE en eR ee re Caen 18.5 
QORIET GANG 6.00.0: veccicccceteweosseseces 6 
Pepper, White .....cccccecscosesceves 1 
Sugar, white, granulated.............. 30 


Weights of meat components are the 
weights of the raw meats before cook- 
ing. The beef and pork must be lean 
meat with trimmable fat and coarse 
connective tissue removed. Meats are 
ground through a 1-in. plate. The meat 
is braised until medium well done, with 
only enough added moisture to prevent 
burning. All meat juices are included 
in the finished product. 

The potato component is based on the 
weight of the peeled, trimmed and diced 
potatoes. These are cut into %4-in. cubes. 
Diced potatoes must be handled in a 
manner to prevent any appreciable dis- 
coloration prior to canning. In the meat 
and vegetable hash, the potatoes and 
onions are ground through a %g¢-in. 
plate. 

Peeled and cut into cubes of approxi- 
mately %4 in., the proportion of carrots 
is based on the cleaned and diced car- 
rots, when fresh, and on the drained 
carrots when canned. Also, the propor- 
tion of beans is based on weight of dry 
beans before soaking. Beans are soaked 
in water long enough to produce whole 
separate and tender beans in the fin- 
ished product. Beans in the finished 
product are not to be mashed or pasty, 
but the skins may be split. 


Canning and Processing 


After the product has been cooked 
according to specifications, the various 
ingredients are mixed and filled into 
size 300 x 308 cans. The filled cans are 
exhausted, sealed and processed in ac- 
cordance with best commercial practice. 
Processing temperature and time must 
insure thorough cooking and adequate 
sterilization of the finished product 
without burning, scorching, or over- 
cooking. Moisture content of the fin- 
ished product shall not exceed 76 per 
cent by weight. 

While the 12 oz. rectangular can is 
ideal from the standpoint of conserva- 
tion of space in shipping and packing, 
the limited number of packers having 
machinery to handle this type of can, 
and the greater cost, have caused army 
officials to discard it in favor of the 
round can. To date, three different size 
round cans have been used. They are 
303 x 407, 300 x 407 and the present 
size, 300 x 308. The first two were dis- 
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carded because they contained too large 
a ration and were too costly. 

Each can has a key securely attached 
by solder, spot-welding or clinching, and 
each can is scored for key-opening. 

After the can has been sealed and 
the product processed in the can, each 
can must bear the name of the product 
or reference data embossed in the tin 
or lithographed on the body of the can. 


The establishment number and the 
date of packing may be embossed in the 
cap of the can in lieu of being litho- 
graphed on the body of the can. The 
lithographed portion of the can is coated 
with outside lacquer. 


PACKERS PROTEST TAX 


Meat packers and processors of 
Dallas, Tex., are up in arms against a 
proposed annual city tax levy of $250,- 
000 on their respective plants. At a 
recent meeting of the city council, the 
affected companies made formal protest 
against the financial burden such a tax 
would place upon them. They declared 
that the tax is unfair and discrimina- 
tory and requested that action on the 
tax ordinance be postponed until after 
a public hearing. 

Packing companies which asked the 
council to defeat the ordinance in- 
cluded the Columbia Packing Co., Dal- 
las City Packing Co., Jacob E. Decker 
& Sons, George A. Hormel & Co., Neu- 
hoff Brothers, Packers, Rath Packing 
Co., Wichita Packing Co., Ben E. 
Rosenthal & Co., Wilson & Co., and 
Wright & Patterson Packing Co. 





AUGUST MEAT REVIEW 


Following somewhat smaller supplies 
and increased consumer demand for 
meats as compared with the previous 
month, prices of all classes and grades 
of livestock advanced substantially dur- 
ing August, according to a review of 
the livestock and meat trade issued by 
the Institute of American Meat Pack- 
ers. 


Prices of hogs increased about 15 per 
cent in August; beef steers were up 
from 9 to 13 per cent; prices of calves 
increased about 21 per cent, and prices 
of lambs also were higher. With in- 
creased consumer purchasing power, 
unseasonable cool weather, and reduced 
supplies, wholesale meat prices also ad- 
vanced somewhat, the Institute stated. 


In advance of the availability of of- 
ficial figures, the Institute estimates 
that production of meat in August was 
slightly greater than during the same 
month a year ago, although somewhat 
smaller than production during July 
this year. There was little change in 
production of beef, veal, and lamb as 
compared with a year ago, although 
pork production was somewhat greater. 
Production of pork in August showed a 
substantial seasonal decline from pro- 
duction during July this year. 


With the exception of hogs, market- 
ings of livestock were not greatly dif- 
ferent from marketings a year ago, the 
Institute estimates. Hog marketings, 
however, were somewhat greater than 
during the same month in 1939. Cattle 
and calf marketings were somewhat 
greater than the 1929-33 average. 





MORE VEGETABLES 
CONSUMED 


INDEX NUMBERS OF PER CAPITA CONSUMPTION OF VEGETABLES 


1925-29:100 





PERCENT 
These charts show in- 
creasing per capita con- 
sumption of both fresh 
and canned vegetables 
in the United States 
from 1919 to 1939. 
During this time the 
major trend in meat 
consumption was down- 
ward. It will be noted 
that there has been a 


decline in per capita 


120 


100 + 


80 = 





| Total fresh vegetables 


including melons 
All potatoes —__+_ (Calendar year) iia. 














consumption of pota- 
toes; this development 
may indicate a general 8 
dietary shift away from 
foods of high starch 
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charts that the general ae 





increase in use of fresh 
vegetables has been the 
result of increased con- Z 
sumption of. most indi- 
vidual vegetables. This 
rise has been particu- 
larly marked in carrots, 
lettuce and celery. Con- 
sumption of canned veg- 
etables increased from 60 
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Ricut: Unretouched photo of a beef cooler in the plant 

of the widely known fon, Arbogast & Bastian, Allen- 

town, Pa. (exterior view ‘above). This cooler was com- 

pletely insulated with Armstrong's Corkboard in 1905 

—has been in continuous service ever since—and has 
never required any maintenance. 


HIS brief excerpt from a letter 

tells a story of insulation per- 
formance that is hard to beat: 
“. . . the Corkboard insulation 
which we purchased from you and 
put into use in 1905 . . . has been in 
continuous service since 1905 and 
has not required any maintenance 
service.” This outstanding record 
was made in the beef cooler of 
Arbogast & Bastian Company, 
meat packers and _provisioners, 
Allentown, Pa. It provides addi- 
tional practical proof of the lasting 
quality of Armstrong’s Corkboard. 


You can count on years of de- 


ARMSTRONG’S CORKBOARD 









pendable performance when your 


insulation choice is Armstrong’s 
Corkboard—properly installed. For 
this pure CORK material has in- 
herent qualities that make for long, 
efficient service. For example, its 
unique, natural cellular structure 
provides maximum resistance to 
the passage of air and moisture. 
The purpose of insulation is to 
hold low temperatures economically 
and safely. You get economy with 
Armstrong’s Corkboard because it 
heat’s passage, 
saves costly refrigeration, and aids 


effectively bars 


accurate temperature control. And 


No insulation maintenance for 35 years/ 


you get safety, because this highly 
moisture-resistant insulation is de- 
pendable—protecting you against 
spoilage losses in any weather. 
Multiply these qualities of econ- 
omy and safety by years of poten- 
tial service, and it’s easy to see why 
leading users of low temperature 
insulation regard Armstrong’s Cork- 
board as a profitable investment 
that pays dividends in service. 
Right now, send for complete in- 
formation. Address Armstrong Cork 
Company, Building Mate- 
952 Con- (i 


rials Division, 


cord Street, Lancaster, Pa. — 


Armstrong’s CORKBOARD INSULATION 
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PROCESSING . doch 





BARBECUED MEATS 


A Midwestern sausage manufactur- 
er’s plant is located in a city on a heavily 
traveled transcontinental highway. He 
believes he can work up some business 
in barbecued meats with tourist camps, 
roadside stands and restaurants along 
this highway. He writes: 


Editor THE NATIONAL PROVISIONER: 


I would like to work up some business in barbe- 
cued meats with eating places along the trans- 
continental highway through our town. Have you 
any suggestions as to products for this type of 
trade? 


There are a number of barbecued, or 
so-called barbecued items, which this 
processor might turn out for food pur- 
veyors. Among these are barbecued 
spareribs, beef loin, barbecued fresh 
ham and barbecue pork loaf. Much bar- 
becued meat is now cooked in an oven 
and barbecue sauce poured over it, 
rather than being cooked in a pit in the 
ground. The processor might also try 
out smoked ribs and smoked blade meat, 
cooked or uncooked, on his potential 
market. 

SPARERIBS. — One packer who 
makes barbecued ribs prepares them as 
follows: The ribs are cut about 4 in. 
long. The strip is rolled and tied with a 
string and then baked for about 1 hour 
at 350 degs. F., after browning for a 
few minutes at a higher temperature. A 
barbecue sauce may be poured over the 
ribs before baking or they may be sea- 
soned with salt and pepper. 


BEEF LOINS.—Cow loins of No. 3 
and stripper grade may be used for this 
product. Hang fresh loins in the smoke- 
house after casing them in stockinette 
or artificial casings. Smoke at 150 to 
175 degs. F. until the loin is almost 
cooked through and has a brown color 
outside. Let the smokehouse tempera- 
ture drop slowly until the meat is fin- 
ished. 

If desired, the loin may be rubbed 
with barbecue sauce, or with salt and 
pepper alone, before putting it in the 
smokehouse. 

FRESH HAM.—Fresh hams may be 
barbecued with the bone in or out and 
put up in artificial casings. One method 
of handling is to make a good pumping 
sauce and pump each ham with about 
1% to 2 lbs. of liquid, according to size 
of ham. The ham should be punctured 
from both sides and about three times 
on face. Make the pumping sauce as 
follows: 

To 1 gal. of tomato puree add 1 gal. 
liquid in which % Ib. mixed spices have 
been cooked for two hours at 185 degs. 
F. in a cloth bag. This sauce may be 
seasoned with smoke salt. Add 1% lbs. 
granulated or brown sugar, % Ib. pa- 
prika, previously made into a paste 








with boiling water, 1% pt. full strength 
vinegar and 2 oz. maple flavoring. 


Prepared barbecue sauce is also avail- 
able for use on such products. 


The pumped hams are cooked at 300 
to 320 degs. F. for 25 minutes to the 
pound or may be boiled 30 minutes to 
the pound at 165 degs. and browned 
later. 


When boned hams are used, the re- 
tainers are lined with crinkled parch- 
ment or stockinette and about 2 oz. of 
sauce poured over face of ham. The 
jacket is then folded over the top, re- 
tainer lid pressed down and ham cooked. 
On the following day the product is 
sprinkled with granulated sugar and 
placed in a 500-deg. oven for 7 minutes. 
It is then resprinkled with sugar and 
cooked for an additional 7 minutes at 
500 degs. F. Ham may then be stuffed 
in an artificial casing, 


SAUCE.—There are several other 
formulas for barbecue sauce. One calls 
for: 

1 Ib. butter 

1 qt. water 

% cup vinegar 

1 small onion (chop) 

1 clove garlic (mince) 

% cup tomato catsup 

1% tablespoons salt 

1 tablespoon Worcestershire 
1 tablespoon tabasco sauce 
2 teaspoons dry mustard 

2 tablespoons sugar 

3 tablespoons chili powder 
black pepper 


Bring ingredients to boiling point and 
simmer for 30 minutes. Swab this sauce 
over meat to be barbecued. 

Another formula requires the follow- 
ing ingredients: 


1 Ib. butter 

1% qts. water 

2 cups mild vinegar 

1 small onion (chop) 

1 garlic clove (mince) 

1 tablespoon Worcestershire 
1 tablespoon tabasco 

2 teaspoons dry mustard 
2 tablespoons sugar 

1% tablespoons salt 

3 tablespoons chili powder 


BARBECUE LOAF. — This is a 
cooked loaf made of uncured pork. There 
should be plenty of pieces 1 to 14% inches 
in diameter scattered throughout the 
loaf so that the cut surface shows this 
lean, solid meat. 


Use lean regular pork trimmings, 
special lean trimmings or any other 
fairly lean pork in making this product. 
Grind one-half the batch through the 
1%-in. plate and one-half through the 
1 in. or smaller plate. 

Place meat in a jacketed kettle, cover 
with water (not too much) and cook 
until tender. The meat is seasoned with 


1% to 2 Ibs. salt 
5 oz. pepper 
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for each 100 lbs. If desired, ready-pre- 
pared seasonings, or specially-prepared 
seasonings, as manufactured by repu- 
table firms, may be used in making 
this loaf product. 

When cooking is complete, mix in 
about 2 lbs. of gelatine for each gallon 
and a half of liquid on the meat. 
Ketchup may also be added to the mix- 
ture at this time. Stir thoroughly and 
fill in artificial casings when the mix- 
ture has cooled somewhat. Wash off 
and hold overnight in cooler to set. 


SMOKED BLADES. — Heavy pork 
blades may be dry cured with a butt 
or bacon curing formula, such as the 
following: 

3 Ibs. salt 

2% Ibs. sugar 

% oz. nitrite of soda 
2 oz. sodium nitrate 


About 5 lbs. of this mixture should 
be used for each 100 lbs. of meat. The 
blades should cure within 4 or 5 days. 
Pork blades might also be cured in 
pickle in the same manner as spareribs; 
a 80 or 90 deg. salt solution plus sodium 
nitrate is sometimes used for this pur- 
pose. 


While the packer who turns out 
smoked pork blades, pierces and strings 
his product for smoking, they could also 
be smoked on wire mesh trays. Product 
takes a good smoky color in the smoke- 
house. 


SMOKED RIBS.—Ribs may be cured 
in plain pickle, sweet pickle or dry 
salted and smoked. Dry salt ribs are 
often taken from dry salt sides and bel- 
lies when they are made into clear cuts 
after curing. 


Surplus fat should be removed from 
strictly fresh ribs for curing. They may 
be cured in regular ham or bacon pickle, 
being sure ribs are agitated during cure 
so they will not stick together. A cure 
sometimes used is to put ribs in a tierce, 
sprinkling some of a curing mixture 
consisting of 10 Ibs. of salt and 12 oz. 
of sodium nitrate over each layer when 
packed. Container is then filled with 
100 deg. brine. 


Ribs may be taken out of cure in 4 
to 6 days and soaked in plenty of cold 
water for 10 to 15 minutes. Agitate 
ribs while soaking. Hang in a warm 
place to drip and when dry put the ribs 
in the smokehouse and give them a 
light smoke. They should be prepared 
daily. 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “Pork 
PACKING,” The National Provisioner’s 
pork plant handbook. 
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Coast Packing Co. Adopts 
Broad Expansion Program 


Coast Packing Co., Los Angeles, is in 
the midst of an expansion and building 
program involving present and contem- 
plated expenditure of approximately 
$80,000 to $90,000 for new building con- 
struction, enlargement of existing struc- 
tures, new machinery and improved re- 
frigeration facilities. 

Construction work has been completed 
on a new two-story reinforced concrete 
building adjoining the present plant and 
machinery and refrigeration equipment 
are being installed. The equipment for 
this annex includes a blood dryer, two 
dry-rendering cookers with Anderson 
duo-expellers, a “Boss” gut hasher and 
shredder and miscellaneous auxiliary 
equipment. 

A new 500-lb. stuffer will supplement 
facilities in the plant’s modernized sau- 
sage kitchen. Other new equipment for 
this department includes two Buffalo 
500-lb. silent cutters, a stainless steel 
stuffing table measuring 6 by 13 ft., 
and smaller tables and auxiliary equip- 
ment, as well as a new ice machine. A 
freezer for offal storage is being in- 
stalled in the basement of the new 
building. Four other refrigerated rooms, 
each measuring 14 by 51 ft., are also 
under construction. 


Another feature of the expansion pro- 
gram is a new pork cutting room, 82 ft. 
long by 54 ft. wide. The hog and calf 
killing floors are being remodeled and 
a new hog depilator installed. The 
modernization work involves installa- 
tion of about 8,800 lineal ft. of new 
refrigeration lines. With its new re- 
frigerating facilities, the company’s 
plant will have a capacity of 113 tons 
of refrigeration. 


All equipment is being installed under 
the supervision of J. C. Streeter, chief 
operating engineer of the Coast Pack- 
ing Co. 


Jerrett Von Steenis, Southern 
California Packer, Is Dead 


Jerrett Von Steenis, well known in 
Southern California meat packing 
circles since the 1900’s, died at his Los 
Angeles home recently at the age of 65. 
He came to Los Angeles from Holland, 
Mich., in 1907 and until 1910 was em- 
ployed as a salesman for the old South- 
west Packing Co. In 1910 he joined the 
sales staff of the Hauser Packing Co., 
serving in that capacity until 1917. Mr. 
Von Steenis went into business for him- 
self in 1917, becoming president of the 
Lankershim Packing Co., which he 
helped organize in the San Fernando 
Valley district of Los Angeles. 


He remained active with that com- 
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pany until 1924, when he engaged in the 
operation of retail meat markets. Mr. 
Von Steenis had not been in good health 
since injured in an automobile accident 
in September, 1939, in which Mrs. Von 
Steenis was killed. 


“Tony” Batek Dies 


Anthony Batek, a resident of Chicago 
for a number of years and a popular 
figure among sausage materials buyers, 
passed away in Chicago this week. One 
of the pioneers of the beef boning trade 
and a colorful character, “Tony” at one 
time established a large distributing 
business. A European immigrant, he 
came to America at an early age and 
attained success in the meat business by 
hard work and shrewd buying and sell- 
ing. Funeral services were held at the 
chapel at 2611 S. Lawndale ave., with 
cremation at Bohemian National ceme- 
tery. 


Henry Schaake, Washington 
Meat Executive, Succumbs 


Word has been received of the recent 
death of Henry T. Schaake, treasurer 
and purchasing agent of the Schaake 
Packing Co., Ellensburg, Wash. He was 
41 years old. A World War veteran, Mr. 
Schaake entered the employ of the Gib- 
son Packing Co., Yakima, Wash., follow- 
ing the war and was affiliated with the 





HENRY. T. SCHAAKE 


company for approximately 20 years. 
Beginning in the sausage department, 
he later became traffic manager and pur- 
chasing agent for the company. 


He left the Gibson company in June, 
1939, to set up the Schaake Packing Co. 
at Ellensburg in partnership with his 
three brothers—Ed Schaake, president 
and general manager of the company, 
George Schaake, sales manager, and 
Howard Schaake, superintendent of the 
firm. Burial was from the Elks temple 
at Ellensburg. 


The 





P. ersonalities and Events 
Of the Week 


Officials of the New York office of the 
Rath Packing Co., who returned from 
vacations last week included John Stout, 
New York branch manager, who spent 
his time in the White Mountains, N. H., 
and John Stolte, New York district 
manager, who made several short motor 
trips with his wife. K. Thorsen, Rath 
salesman covering the White Plains, 
N. Y., territory, is vacationing at Cedar 
Falls, Ia., and will spend some time at 
Waterloo. 

Edward V. Brady, member of the firm 
of Brady, McGillivray & Mulloy, pack- 
inghouse consulting engineers of Chi- 
cago, is spending the hay fever season 
on Crane lake near Hayward, Wis. He 
expects to return to his desk about the 
middle of September. 

Construction work on a $110,000 im- 
provement program at the Sioux Falls, 
S. Dak., sewage disposal plant is near- 
ing completion. The city and John Mor- 
rell & Co. have jointly financed the ten- 
year project, with Morrell meeting a 
share of the expense in return for the 
treatment of packinghouse waste. 

A. G. Hall and G. S. Matthews, mem- 
bers of the board of directors of Canada 
Packers, Ltd., retired at the annual 
meeting and were replaced by Charles 
Wadge and C. C. Polkinghorne, both of 
Toronto. N. J. McLean, general man- 
ager, and S. G. Brook, secretary- 
treasurer, were made vice presidents of 
the corporation. They will also retain 
their former posts. 


Construction of a small plant for 
packing boneless beef and veal and sell- 
ing the product in a limited area in 
northern Illinois is contemplated by a 
group of men at Rockford, Ill. Estab- 
lishment of the plant is contingent upon 
changes in zoning classifications by the 
county board. 


Jacob Dold Packing Co., established 
in Wichita, Kans., more than 50 years 
ago, is discontinuing operations, it is re- 
ported, on orders from the company’s 
board of directors. Employes are being 
dismissed gradually as stocks are dis- 
posed of and accounts closed. About 
300 are said to be affected by the move. 
Within the past few years, the two 
other Jacob Dold units at Buffalo, N. Y., 
and Omaha, Neb., have been taken over 
by other packers, the former by Hy- 
grade Food Products Corp. and the lat- 
ter by Wilson & Co. 

Jay C. Hormel, president, Geo. A. Hor- 
mel & Co., is a charter member of a 
new organization known as the America 
First committee, pledged to work 
against this country’s involvement in 
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the European war. Headquarters will 
be in the Chicago Board of Trade bldg. 

Butchers of London, England, are 
pooling their contributions to buy a 
fighter plane for the Royal Air Force. 
The movement is headed by H. R. 
Bridger. Contributions are being so- 
licited from retail meat men in other 
communities. 

Hide & Leather Association of Chi- 
cago will stage its annual South Side 
golf outing at the Calumet Country 
club, 175th st. and Western ave., on 
September 11. Players will compete for 
the perpetual trophy, which has been in 
the possession of Howard Willis for the 
past year. There will also be other 
prizes contributed by members. Fred J. 
Fabish is chairman of the outing com- 
mittee. 

S. F. Cahill, manager of the Little 
Rock, Ark., branch of Swift & Company, 
played host at an open house staged by 
the branch on September 4. The affair 
was held to commemorate Mr. Cahill’s 
40 years of service with Swift. Enter- 
tainment was provided by the Jewel 
Cowboys. 

Operations are scheduled to begin 
shortly at the new packing plant estab- 
lished at the New Bern, N. C. abattoir 
by C. O. Kersey, sr., and C. O. Kersey, 
jr.. of Pittman, N. J. The latter will 
manage the plant, which is to employ 
about 30 persons. The abattoir, con- 
structed by the WPA and later aban- 
doned, has been idle for some time. 

Damage estimated at approximately 
$5,000 resulted from a fire at the plant 
of Thomas A. Theard Co., meat packers 
of Indianapolis, Ind., late last month. 
The loss was completely covered by in- 
surance, officials announced. 

In order to facilitate parking of em- 
ployes’ cars, Cudahy Bros. Co., Cudahy, 
Wis., has cleared a space measuring 200 
by 400 ft. near the northeast corner of 
the plant and surfaced it with cinders. 
Combined with parking facilities al- 
ready existing, it is expected to accom- 
modate the automobiles of the many 
company employes driving to work. 

Monroe Packing Co., Gary, Ind., 
manufacturer of sausage and meat spe- 
cialties, is constructing a new $32,000 
unit for sausage manufacturing, cooling 
and shipping. H. C. Christensen is archi- 
tect. 


Joseph Pfeister, 89, one of the found- 
ers of the old Cincinnati Abattoir Co., 
passed away in that city on August 27. 
Mr. Pfeister, who recently observed his 
golden wedding anniversary, retired 
from business ten years ago. 

Carl Schmidt, an employe of Swift & 
Company at the So. St. Paul, Minn., 
plant, has retired after 36 years of 
service with the company. He worked 
in the pork department. 


Lyle Jones has been appointed by R. 
C. Pollock, general manager of the Na- 
tional Live Stock and Meat Board, to 
make arrangements for a series of meat 
cutting demonstrations to be’ given in 
the New York territory this fall by 
Paul Goeser. 

William Balter, beef man, M. Kraus 
& Bros., Inc., New York, is rapidly re- 
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PACKER’S PRODUCT FEATURED AT ELWOOD STANDS 


One of the year’s biggest crowds—more than 125,000 persons—found Swift’s Premium 

ham, frankfurts and hamburger patties available at practically every stand in Callaway 

Park, Elwood, Ind., when Wendell L. Willkie was notified of his nomination as Repub- 
lican candidate for President. 


covering from a sudden illness which 
necessitated hospitalization during the 
past week. 

C. N. Glew, manager, John Morrell & 
Co., Brooklyn branch, is spending his 
vacation motoring in Canada. 

Evans Packing Co., Gallipolis, O., 
which was swept by a destructive fire 
on July 16, will resume operations in a 
rebuilt structure early this month, it is 
announced, and will switch soon from 
a partnership to a corporate form of 
organization. Incorporators will be J. E. 
Evans, jr., Emerson E. Evans, C. L. 
Evans and Robert L. Evans. Emerson 
Evans will retain his position as sales 
manager and business manager and 
J. E. Evans will continue as stock buyer. 
No stock will be sold. The company dis- 
tributes product over seven Ohio coun- 
ties. 

W. J. Mullen, dried beef department, 
Wilson & Co., Chicago, was a visitor to 
New York last week. 

An addition to the stock corral of the 
Luer Packing Co., Los Angeles, Calif., 
is being built. 

Allen Gardner, 51 years old, former 
wholesale and retail meat dealer, died 
recently at Rockland, Me. He is survived 
by his widow, three sons and one 
daughter. 


Galat Packing Co., Akron, O., recently 





Robert E. Smith Dies 


Robert E. Smith, president of the 
Smith Packing Co., Nashville, Tenn., 
passed away on August 24 following a 
heart attack. He was 55 years of age. 
Mr. Smith organized the company in 
1935 and the plant was opened in that 
year. E. E. Crittenden is vice president 
of the packing company and E. H. Hick- 
cox, secretary-treasurer. The firm mar- 
kets its product under the Myboy’s 
brand. 









added several new delivery units to its 
truck fleet. The company produces 
Corndale meat products. George Galat 
is president and founder. 


Clarence E. Holland, an employe of 
Swift & Company in West Virginia for 
the past 17 years, has been appointed 
district manager for the company in 
southern Illinois. He will succeed N. M. 
Richard of East St. Louis, who retires 
November 1. 

A new beef cooler which will treble 
the former capacity, a new freezer, 
enlargement and improvement of bacon 
slicing room and doubling of hog cooler 
capacity will be the features of the plant 
construction and modernization pro- 
gram being carried out by the Baum 
Packing Co., Danville, Ill., C. M. Baum, 
president, reports. Henschien, Everds & 
Crombie, Chicago, are architects for the 
program. 

Nine employes of John Morrell & Co., 
were recently presented with I A M P 
silver badges and certificates for 25 
years service in the meat industry. The 
men and the plants in which they are 
employed are: Joseph Choina, East 
Cambridge; William Claussen, Sioux 
Falls; Henry C. Frost, John Howell, 
Fred V. Hunt, and William H. Noland 
of Ottumwa; Robert Smith, Philadel- 
phia; George Wallace, Sioux Falls and 
O. W. Webster, Ottumwa. 


W. Dick Jordan, sales manager of the 
Peoples Packing Co., Oklahoma City, 
recently returned from Ridgeway, III., 
where he was called by the death of a 
relative. 

Lawrence B. Frank, proprietor, Simon 
Frank & Co., Inc., wholesale meat deal- 
ers of Harlem, N. Y., is recuperating at 
the Lutheran hos pital following a 
severe automobile accident on August 
23, when he suffered a crushed knee and 
other injuries. His many friends in the 
industry miss “Larry Frank—Public 
Servant” and wish him swift recovery. 
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Boiler FEED 
SYSTEMS 


Only Westco Systems have 
the original Westco Tur- 
bine-Type Pumps. . . with 
tented, renewable liners! 
his exclusive feature mini- 
mizes shut-down losses . . . 
permits stand-by protection 
at 13 the usual cost. You 
cut maintenance expense 
... and fuel bills! Investi- 
gate today! 


FEATURES 


1 Westco automatically returns 
" all condensate to the boiler. 


Make-up water automati- 

2 cally added as needed... 

" without appreciable pressure 
drop in boiler. 


Constant water level in boiler 
« maintained at all times... 
insures uniform steam space. 


4 Always on duty... keeps 
* return lines constantly open! 


Back pressure on return lines 

5. is completely removed. Con- 

" densate drains continuously 
into receiver. 


FOR BOILERS TO 750 H.P. 
USE THE COUPON NOW. 


Westco Systems use no steam, 

6 are inexpensive to operate. 

* Easily installed in minimum 
space. 


MICRO-WESTCO, INC. 46009 State St., Bettendorf, lowa 

















NAME 

ADDRESS. 

CITY STATE 
MICRO-WESTCO, INC. 








PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


SCIENTIFICALLY DEVELOPED AS A DRY 
RUBBING PICKLE OR A DRY RUBBING 
MIXTURE FOR THIS SWEET PICKLE HAM 






Just Think About pee ee 
A Curing Salt with 
Integrity, a Positive 
and Uniform Cure 











Prague Powder makes a mild © = 
mellow curing agent that is not ee 
only practical but easy to use, 

as hundreds will testify. Read 
our Prague Powder booklet for 
directions. When you use Prague 
Powder Pickle the “high color” 
is set while the meats are yet 
young. When Prague Powder 
Pickle enters the ham it changes 
the hemoglobin immediately in- 
to nitroso-hemoglobin. It is 
our intention to say deep pen- 
etration takes place at once and color fixation follows immediately 
when Prague Powder Pickle is absorbed. 


All artery-pumped hams can be finished in dry cure like 
“Sugar Cured Bacon.” Please take our advice. A “Rich, Ripe 
Flavor” ham is desirable. The public requires a high color, a 
“ripe-flavor” and a juicy ham. A ham is made tender by artery 
pumping, and the use of pre-prepared PRAGUE POWDER Pickle 
gives flavor. 


“Tender Smoked” 


} » » 
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PRAGUE POWDER 





You can make this tender smoked ham by using Big 
Boy Pump and PRAGUE POWDER Pickle. 





THE GRIFFITH LABORATORIES 
1415-31 W. 37th STREET, CHICAGO, ILLINOIS 
Eastern Factory: 35 Eighth St., Passaic, N. J. 


Canadian Factory and Offices 
1 Industrial St., Leaside, Toronto 12, Ontario 
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MEAT 
PLANT 
REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 
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LESSON 75 


Compressor Overhaul 


T IS customary in most meat plants 
to overhaul the ammonia compres- 

sor every winter. Although this over- 
haul is considered a routine packing- 
house job, each wearing part is rigidly 
inspected by the operator and needed 
repairs are made. A careful overhaul 
determines when replacements are re- 
quired and, barring accidents, ensures 
uninterrupted operation. It is the best 
kind of insurance against breakdowns 
and high operating costs. 

Compressor overhauling is usually 
done in winter because the colder 
months are a slack refrigerating sea- 
son and afford the best time for the 
work. The performance of a compres- 
sor is an indication of its mechanical 
condition, but should not be the sole 
guide. Visual inspection of all moving 
parts is required to detect undue wear. 

The size of the machine governs the 
character of equipment required. When 
overhauling large machines, rope 
blocks, rope slings, and a chain hoist 
or two are needed. Plenty of clean 
rags, kerosene, and receptacles for the 
oil to be drained from the crankcase 
should also be available. The weight of 
any individual part of a fractional 
horsepower unit is small, and only 
wrenches and simple tools are required 
for opening such a machine. 


Handling Heavy Parts 


There are, of course, various types 
and styles of compressors; and the fol- 
lowing instructions cover the general 
practice of overhauling all types with- 
out regard to size. 

If roof supports are weak, and are 
to be used for the chain hoist, they 
should be reinforced with pump jacks 
before a heavy part is lifted. A sturdy 
wooden horse or steel horse, fabricated 
on the job by welding, serves admir- 
ably to support hoisting equipment. 
Hoisting tackle should never be at- 
tached -to pipe or flimsy supports. 
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Hoisting rope should be inspected 
before use and should be discarded if 
it is frayed, has cut strands, or has 
rotted during storage in a damp place. 
A chain hoist is much safer than wood- 
en blocks. An overstrained hoist—one 
which has lifted a load in excess of its 
rated capacity—should be overhauled 
before use. Wooden blocks should not 
be used if the machine is in a damp 
location since they stick and swell and 
often cause trouble when heavier pieces 
of the machine are being moved. 


The first step in overhauling the com- 
pressor is to pump it out over-night. 
It is then pumped out a second time. 
All stop valves leading to and from the 
machine should be closed tightly and 
marked with a danger tag. Both pres- 
sure gauges should show a vacuum and 
should not indicate pressure one hour 
after final pumping out. The oil is 
drained from the crankcase after ad- 
mitting air and breaking the vacuum. 
Oil will not drain if there is a vacuum 
in the machine. A bleeder valve is 
opened and if no ammonia escapes, all 
the cylinder head bolts, except two di- 
agonally opposite, are removed. 

If a machine is not connected for 
pumping out, the gas is bled to a sewer 
or into an ammonia absorber and thence 
to the sewer. Only cold water is used 
to absorb ammonia. The two remain- 
ing cylinder head nuts are then loos- 
ened. If no gas escapes it is safe to 





37 LESSONS 


Now Available 
IN PERMANENT FORM 


The first 37 lessons in The Nation- 
al Provisioner’s School of Refrigera- 
tion are now available in book form. 
The volume is indexed to permit 
ready reference to the many points 
on any subject covered in the arti- 
cles. The edition is limited. The 
price is $1.50. Order your copy now. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 


Enclosed is check or money order for $1.50 
for Volume 1, ‘‘Meat Plant Refrigeration.”’ 
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proceed with the removal of the head. 
If any gas is present, or if there is a 
slight pressure, work is halted until 
the situation is determined. 

Work of removing head is carried on 
cautiously and slowly and the worker 
should not expose eyes and face. The 
nuts can be tightened quickly and any 
serious leak averted if due precaution 
is observed. 


The methods described are simple 
safety steps and are always observed. 
Care is taken not to damage head gas- 
ket and if the gasket is cut or stretched 
it is replaced. Lead or asbestos sheet 
packing is used for head gasket. The 
thickness of head gasket on a horizontal 
machine controls clearance volume for 
that end of compressor. Cylinder head 
and safety head are marked so they 
may be replaced in the same position 
as before dismantling. 


Eyebolts are screwed into the safety 
head and a bar is put through the eyes 
for lifting; when this method is fol- 
lowed, the eyebolts are not bent. After 
the safety head is removed and set 
upon two boards (do not place upon a 
dirty concrete floor) the piston is loos- 
ened from the shaft and pulled out, 
care being used not to scrape cylinder 
wall, 

Cylinder is then checked for grooves, 
shoulders at top and bottom and piston 
fit. Cylinder diameter is measured with 
a micrometer at top, center and bot- 
tom, on both axes, and the dimensions 
recorded. A comparative record of wear 
is thereby set up. Shoulders can be 
ground down or stoned. 


Reboring Cylinder 


Both vertical and horizontal machines 
are provided with funnel rings which 
prevent piston rings from expanding 
when they are removed and make it 
easier to replace piston. The funnel 
ring is placed in the counterbore. Cyl- 
inder is rebored if it is worn more than 
.002 in. per inch of cylinder diameter, 
and also if there are several scores 
deeper than ¥%2 in. Scores not deeper 
than ¥%p in. affect cylinder capacity only 
slightly. 

If trouble has been experienced with 
snap rings breaking and cylinder is 
out of round, reboring is done. Three- 
piece, two-piece and single-piece snap 
rings are used. Vertical machines of 
the larger sizes have an oil wiper ring 
near the bottom of piston; this ring 
is replaced when it has lost 30 per cent 
of its thickness by wear. Ring fit is 
checked by inserting the rings in the 
piston and noting clearance and tension. 
Surface of each ring should contact cyl- 
inder wall at all points. 

A new piston must be installed, or 
the wearing rings must be re-babbitted, 
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when a cylinder is rebored. Piston in 
some horizontal machines can be turned 
so that it can be re-centered in the cyl- 
inder, thus taking up the wear and 
splitting it equally between top and 
bottom. There will be piston slap if 
wall clearance is too great. Do not 
run iron to iron or steel to steel. 

A piston rod smaller than the normal 
diameter by .009 in., or one which is 
grooved and rough, is trued in a lathe 
and polished. An untrue rod has a 
severe effect on packing and will cause 
packing trouble. A piston can be trued 
several times before renewal. If the 
diameter of the finished rod is larger, 
or as large as the diameter of the 
threads, it is serviceable. 


EDITOR’S NOTE.—This discussion of 
the overhauling of ammonia compressors 
will be continued in Lesson 76. 


REFRIGERATING DATA BOOK 


A large number of advance orders 
have been reported received for the 
new Applications Edition (Volume 2) 
of the “Refrigerating Data Book,” off 
the press September 1. This useful 
book, a collection of practical informa- 
tion never before assembled, is pub- 
lished by the American Society of Re- 
frigerating Engineers, and follows four 
editions of Volume 1 of the Data Book, 
which is now generally accepted as the 


standard reference work in the refriger- 
ation field. 

The Applications Edition contains en- 
tirely new material—60 chapters giving 
specific information on all the known 
applications of air conditioning and re- 
frigeration. The book is divided into 
seven main parts: Freezing processes, 
refrigeration in processing, cold stor- 
age, distribution of foods, industrial re- 
frigeration, comfort air conditioning 
and industrial air conditioning. Its 
appeal is to the practical man who 
wants to know the latest practice in 
these fields, whether he is a distributor, 
salesman, designing engineer, service 
man, or operating engineer in any 
branch of the industry. 

Special emphasis is placed on the rap- 
idly growing science of the refrigera- 
tion of foods, with instructions on the 
best practice in cold storage, locker 
storage, quick freezing, and allied fields. 
All recommendations are specific—ac- 
tual temperatures and humidity condi- 
tions, or freezing procedure which have 
been found most successful for scores 
of food products. 


Of equal importance is the section on 
industrial refrigeration, including dis- 
cussions on subjects not heretofore cov- 
ered thoroughly in the literature, such 
as refrigeration in oil refining, refriger- 
ation of fuel gas, low absolute tempera- 
tures, air reduction and nitrogen fixa- 
tion. 

The total number of pages of the Ap- 
plications Edition is 561, of which the 





last 148 pages comprise a section of 
catalog advertising by leading refriger- 
ation equipment and machinery manu- 
facturers, and an index of their prod- 
ucts. 


The book sells for $4.00 per copy in 
the United States; copies may be or- 
dered from the American Society of 
Refrigeration Engineers, 37 W. 39th 
st., New York, N. Y. 


LIST EMERGENCY SPECIALISTS 


David L. Fiske, executive secretary 
of the American Society of Refrigerat- 
ing Engineers, has been appointed a 
member of a special committee to work 
under the National Resources Planning 
Board in preparing a national roster 
of scientific and specialized personnel 
for use in national emergency. Crosby 
Field, president of Flakice Corp. and 
past president of the A. S. R. E., who 
is active in mechanical and chemical 
engineering and ordnance work, as well 
as refrigeration, is another member 
of the committee. Mr. Fiske and Mr. 
Field will serve as members of an eval- 
uation committee in the field of engi- 
neering for assistance in the compila- 
tion of the roster. 


Watch the Classified Advertisements 
page for bargains in equipment. 
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This PETERS JUNIOR CARTON 
FOLDING AND CLOSING 
MACHINE automatically closes 
the cartons after they have been 
filled. No operator is required with 
this machine. Operates at speeds 
up to 40 cartons per minute. Can 
also be made adjustable to handle 
a wide range of carton sizes. 


advise their sizes. We will be p 


for profitable packaging in your 


LARD ondSHORTENING DEPARTMENT 


You can reduce your packaging costs and increase your 
profit in your Lard and Shortening Departments by using 
these two PETERS JUNIOR 
MODEL MACHINES. 


This PETERS JUNIOR CARTON 
FORMING AND LINING MA- 
CHINE sets up cartons at speeds up 
to 40 per minute. Only one operator 
required. Machine can be made ad- 
justable to handle a wide range of 
carton sizes. 





Send a sample of each size carton you are interested i in handling or 


* 





handle your specific requirements. 





PETERS MACHINERY CO. 


4700 Raveriswo are Ave. 
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No Messy Brine Required When You Use 
GEBHARDT COLD AIR CIRCULATORS 


Result: No deterioration of the rails, hangers or supports... 
improved temperature control and higher relative humidity 

- no frost and ice accumulation to necessitate frequent shut- 
downs. Send for full details of the new low-cost GEBHARDT 
COLD AIR CIRCULATOR now! There’s a GEBHARDT unit for 
every meat application. 


ADVANCED ENGINEERING CORPORATION 


Makers of Air Conditioning Equipment for the Meat Industry 
2646 W. FOND DU LAC AVENUE ¢ MILWAUKEE, WISCONSIN 
































The National Provisioner—September 7, 1940 














E. 


iz 
or 
el 
dy 
id 
10 


a}] 
er 
rr. 
1- 


y1- 


its 


: 
c 





se 
RS 


dity 
hut- 
RDT 


S iil 


aa A a ee a 











~~ >> 





MEET THE CHAMP 


PERFORMANCE makes a champ. And just 


that makes Jamison-Built cold storage 


doors unbeatable. 


Easy operation, maximum insulating qualities, 
seals that seal, and time-tested durability are 
the built-in features of Jamison-Built doors that 
insure their outstanding 


performance. 


When buying doors, 
leading packers every- 
where insist on Jamison- 
Built doors. Their per- 
formance is your pro- 
tection. Jamison Cold 
Storage Door Company, 
Hagerstown, Md. 
Jamison, Stevenson and 
nent Janeen Teatk Quer with vow 
0085 fap trap device, ‘“Adjustoflex”’ 


Hinges and ‘’Model W”’ 
Wedgetight Fastener. 


PANEToON 
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@ Stored meat is protected in this cold room of Slobodkin & Co., Boston— 
by a 4” layer of Novoid Corkboard on walls, floor, and ceiling. Corkboard 
supplied by A. F. Underhill, Inc., Cambridge, Mass., Novoid Distributor. 


NOVOID CORKBOARD Jolds low storage 
temperatures safely and economically 


IRMS like Slobodkin and Company, well 

known Boston wholesalers, don’t have to be 
told the value of efficient, lasting Novoid Cork- 
board for cold storage insulation. They know this 
genuine cork material can be depended on to pro- 
tect stored meats—to save costly refrigeration— 
and to serve for years without replacement. 

Novoid Corkboard is naturally moisture-resist- 
ant. Thus it forms a lasting, effective barrier to 
the passage of heat—a barrier that protects stored 
meats even if the refrigeration is accidentally cut 
off for several hours. 

You'll find Novoid easy to handle—quick and 
inexpensive to install. It comes in convenient 
board sizes and in thicknesses to meet every tem- 
perature requirement. Whenever your plans call 
for low temperature insulation, insist on the real 
economy—sure protection—and lasting depend- 
ability of Novoid! Cork Import Corp., 330 W. 
42nd Street, N. Y. C. 


NOVOID CORKBOARD INSULATION 


MAIL COUPON FOR FULL DETAILS 
| 


Cork Import Corporation, 330 W. 42nd St., New York City 





Please send me complete information on Novoid Cork- 
board Insulation for cold storage. NP-9-7 





Address 
City and State 








| 
| 
! 
! 
Name 
! 
l 
! 


eee eee ae ee 
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Standard CONVEYORS FOR FAST, LOW-COST HANDLING 


EVERY DAY IN MEAT PACKING 
INDUSTRY 


Faster deliveries, increased handling costs, and shorter 
working hours are three factors which make conveyors 
indispensable in all progressive meat packing plants. 





Standard Roller Conveyors have been used by meat pack- 
ers for over a quarter of a century to carry their packaged 
commodities—their value increasing daily. 

As modern stainless steel spiral chutes assure sanitation, 
this type is growing especially popular in packing plants. 
The stainless steel provides a smooth, sanitary, corrosion- 
free sliding surface for handling meat cuts. 


You'll find it pays to check with the Standard Conveyor 
Company—no matter how large or how small your con- 
veying job may be. 


Send for “Conveyors by Standard,” a valuable reference 
book sent to executives upon request. 


Write for your copy. 


“THE STANDARD 


ined ~STANDARD CONVEYOR CO. 
North St. Paul, Minn. 
CONVEYORS 


SALES AND SERVICE IN ALL PRINCIPAL CITIES 





U ARE Weighing 
Cold Cash! 


And it rates the dependable, profit- 
protecting accuracy of Fairbanks Scales 


e@ Time is money—and so is meat. That’s why your 
weighing operations deserve the accuracy of Fairbanks 
Scales. Many of the weighing operations in the han- 
dling of meat can be best handled with a Fairbanks 
Bench-dial Scale. These are available in moisture-proof 
or regular type, with capacities, dial charts, and tare 
beams to suit your various requirements. 

In addition to simplicity of design and sturdy con- 
struction, Fairbanks Bench-dial Scales combine many 
features found only in this scale. These features make 
them especially suitable for use where weighing equip- 
ment must withstand moisture, salt, and other deterio- 
rating elements. 

For detailed information, write Fairbanks, Morse & 
Co., Department 70, 600 S. Michigan Ave., Chicago, III. 
Branches and service stations throughout the United 
States and Canada. 

























7771-SA 24.36 


FAIRBANKS-MORSE 

DIESEL EMCINES WATER SYSTEMS 

Pumps WASHERS-IRONERS , 

ELECTRICAL MACHINERY FARM EQUIPMENT "ii ale S 
' STORERS 

RAILROAD EQUIPMENT AIR CONDITIONERS ia 
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Lard Stocks Down 
23 Million Pounds 


at Seven Markets 


TOCKS of lard at seven principal 

markets showed a decline of 22,- 
636,000 lbs. during August, ending a 
series of increases during the past few 
months. Lard holdings totaled 209,004,- 
536 lbs. on August 31 compared with 
231,640,906 lbs. on July 31. However, 
stocks of lard were still about two and 
one-half times as large as at the end of 
August, 1939. The cessation of net 
accumulation of lard was first registered 
in the report on U. S. stocks on August 
1, although a slight increase in lard 
stocks at seven markets had been re- 
ported for July. 


Total stocks of meat at the end of 
August declined to 145,320,802 lbs.— 
45,562,000 lbs. below holdings at the end 
of July. Meat stocks, however, were 
57,162,000 lbs. above the level of the 
end of August, last year. Decline in 
stocks of S. P. meats during the month 
was proportionately greater than for 
other cuts, although stocks of D. S. and 
other cut meats decreased. In fact, pro- 
vision stocks, without exception, dropped 
from the high level of holdings at the 
end of July. 


Total S. P. meats in storage fell from 
127 million lbs. to 93 million lbs.; D. S. 
meats declined from 40 million lbs. to 
33 million lbs., and other cut meats 
dropped from 23 million lbs. to 19 mil- 
lion lbs. Stocks of S. P. regular hams 


million lbs.; D. S. bellies, 5 million Ibs. 
and D. S. fat backs, 2 million lbs. 

Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee on 
August 31, 1940, with comparisons, as 
especially compiled by THE NATIONAL 
PROVISIONER: 


Aug. 31, July 31, 
1940a 1940a 
Total S.P. meats. 93,251,206 127,643,193 55, 


Aug. 31, 
1939b 
802,053 






Total D.S. meats. 32,987,683 40,117,849 20,185,797 

Other cut meats. 19,081,913 23,121,157 12,170,449 

Total = meats. . 145,320,802 190,882,199 88,158,299 

i 2 ae 188,996,123 206,782,923 74,670,210 

Other ford bieieas 20,008,413 24,857,983 7,319,480 

a _. ee 209,004,536 231,640,906 81,989,690 
S.P. — 

| eee 11,134,200 16,022,678 8,651,619 
S.P. anes 

hams .. . 35,771,066 52,360,808 16,785,848 

39,471,780 50,604,868 26,299,786 

19,160 8,560,839 4,032,800 

allies . ee 722,448 25,896,301 wet! 

D.S. fat backs. 11, 3.235 13,694,548 21,700 





(a) Total 7 markets. (b) Au ug. 31, 1939 ade 
did not include Omaha and Kansas City. 


MEAT IMPORTS AT NEW YORK 


Imports for the period August 22 to 
August 28, inclusive, at New York: 


Point of 


Amount, 
origin Ibs. 


Commodity 





Argentina—Canned roast beef........... .. 91,800 
—Canned corned beef... .. 39,600 
Canada—Smoked back bacon............... 2,319 
—Fresh chilled pork cuts........... 1,776 
—Fresh chilled pork loins........... ,804 


Cuba—898 quarters fresh chilled beef....... 143,152 
—Fresh chilled beef tenderloins....... 192 
Uruguay—Beef extract in tins 
—Canned corned beef......... 





EXPORTS OF SPECIAL MEATS 


Meat specialties exported in July and 
their value: 









































e ena: P July, July, 
declined 5 million lbs.; S. P. skinned Ibs. value 
hams decreased 16 million lbs.; S. P. Kidneys and livers............ 10,861 $ 1,678 

. peteahs ‘a LER See eee 6,04 550 
bellies, 12 million Ibs.; S. P. picnics, 2 poultry and game............ 122,680 34,002 

Light and medium-weight butchers cost slightly more this week than last 
and heavy hogs 2c per ewt. less. Product values rose 2c per ewt. on light 
butchers, 4c per cwt. on heavy hogs and were the same as last week for 
medium-weight hogs. Light-weight butchers again cut out at a profit and 
heavy hogs showed some improvement. Test this week covers only a three- 
day period. 

Value Value Value 

Pet. Price per Pet. Price per Pet. Price per 

live per ewt,. live per ewt. live per ewt. 

wt. Ib. alive wt. lb. alive wt. Ib. alive 
180-220 Ibs. —— 220-240 Ibs. 240-270 Ibs. 

Resular RAMS... .....c6cccses 14.00 14.7 $2.06 13.80 14.8 $2.04 13.70 15.0 $2.06 

II saasiacaiipsitess4: 6,0, 9:05. u,0;0. et yim 11.0 .62 5.40 11.0 .59 5.30 10.6 56 

SS ae 4.00 16.4 .66 4.00 14.9 .60 4.00 12.9 52 

Loins (blade in)............. 9.80 21.7 2.13 9.60 20.6 1.98 9.50 17.5 1.66 

NI TE ann cas anssicecics 11.00 10.4 1.14 9.70 10.5 1.02 8.00 9.3 74 

ME, BE i scacuasnesuss once Bec ae if 2.00 7.0 14 4.00 6.9 .28 

1b RIE MRS 1.00 4.5 05 3.00 4.9 115 4.00 5.3 21 

Plates and jowls............. 2.50 4.2 11 3.00 4.2 -13 3.40 4.2 14 

MW SORE cicisdicceescctssicec ao 10 220 4.9 ‘11 2.00 4.9 110 

P. S. lard, rend. wt....... 12.40 5.1 68 11.00 5.1 56 0©=«:10.30— 5.1 53 

AMRNIE sen cosis ouck.s ciara 1.60 11.4 18 im | 62s 12 1.50 5.8 09 

Ce RRA eer es: 3.00 8.6 26 2.80 8.6 -24 2.80 8.6 -24 

Feet, tails, neckbones........ 2.00 ‘ 03 2.00 oe 03 2.00 ene 03 

Offal and miscellaneous...... wis 21 are 21 a vee 21 

TOTAL YIELD AND VALUE.69.00 .. $8.18 70.00 .. $7.92 70.50 <n eT 

Cost of hogs per ewt....... $7.40 $7.50 $7.28 

Condemnation loss ........ -04 O4 .04 

Handling and overhead..... .66 57 51 
TOTAL COST PER CWT : 

BEANE Soca th esedses Goes, $8.10 $8.11 $7.83 
TOTAL, VALBM.. ...- 5.05005: 8.18 7.92 7.37 

Be Mocs oucen caves -19 46 

BE I WE i's s waccvusicns Sie 44 1.17 

ee 2 2 Sere .08 a 

POGRS DOP DOB. <o:o< ns.0isses.c -16 
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CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago on August 31: 


Aug. 31, July 31, Aug. 31, 
1940 1940 1939 
All kinds of barreled 
me om, Dbie..... 7,858 9,699 13,125 
a lard, made 
2. Jan. 1, 1940, 
mm. nineties aie 121,170,432 128,925,511 47,755,202 
S. lard, ¥ 
a 3 1, "39, 
Jan. Z. 1940... 45,826,057 50,757,092 11,617,184 
P SS. lara, made 
previous to 
Oct. 1, 1939... 6,790,416 7,477,416 10,338,344 
— kinds of 
Siatbte Ramin 7,666,188 8,744,704 3,763,251 
Total lard, all 
nds .........181,453,093 195,904,723 73,473,981 


contract ...... 3,707,961 4,013,372 3,963,630 
Dz. os "a gp 

CROFT cccedescce 5,037,683 6,451,910 3,714,967 
Total D. 8. el 

DEMIS. .0s.-. 8,745,644 10,465,282 7,678,597 
D. 8. rib bellies, 

made since 

Oct. 1, 1939... 845,241 1,166,616 964,500 
D. S. sh. fat J 

backs, Ibs..... 4,003,433 4,683,795 2,015,700 
S. P. hams, Ibs.. 4,259,0 7,004,779 3,385,619 
Ss. = Lng 

ha Ss 19,258,477 29,287,787 11,899,848 
Ss. Pr. ‘bellies. Ibs. 17,654,948 23,251,978 14,472,786 
S P. picnics..... 
S. P. Boston \ 3,195,190 4,866,871 2,574,800 

shoulders, Ibs. . 
Other cuts of 

meats, Ibs..... 6,616,502 9,714,135 8,191,449 


Total cut meats, 
ree . 64,578,512 90,441,243 51,183,299 





JULY MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in July, 1940: 


Per 
Consumption, capita 
Ibs. I 
BEEF AND VEAL 
Pe BI ooo caves ees 479,520,000 3.63 
lS as cans e kanes 452,940.000 3.45 
£ } ae 3,203,261,000 24.29 
FT UUM, Bees ce vccvcccesw 3,049,444,000 23.28 
PORK (INC. LARD) 
SE, TR a0 0 oven 20needc 617,957,000 .68 
Pere 547.518. 4.17 
FT Wes I cc wcedenes 4,518,984,000 34.26 
FT WRRig eee ccicscsies 3,748,264,000 28.60 
LAMB AND MUTTON 
SURE, F664 oa-wtans ce 54,891,000 .42 
" _ eer 53,010,000 -40 
OS Sea 399,653,000 3.04 
T° SRG, FES dss dhs scons 396,986,000 3.03 
TOTAL 
PN: IE Seis 5854 eck 1,152,369,000 8.73 
 * ae 1,053,468,000 8.02 
7 mos., 1940. ..... 2.22 28)121/899,000 61.59 
i. ° ference: 7,194,694,000 54.91 
LARD 

I BD writ ctedenese 81,252,000 61 
Oe eee 77,676,000 .59 
F Ps Silie kos castes 637,047,000 4.82 
FT MOB, WD. oc ccccccces 523,077,000 4.00 


LARD OUTPUT—CONSUMPTION 


Lard production, apparent disappear- 
ance and exports for the October-July 
period, with comparisons and storage 
stocks on August 1, as reported by the 
U. S. Bureau of Foreign and Domestic 
Commerce, follow: 


1940 1939 
Ibs. Ibs. 
Lard re on 
(Oct. 1 to July 31)........ 1,310,408 1,010,614 
U. S. apparent disappearance 
(Oct. 1 to July 31)........ 873,972 738,453 
U. 8. exports 
(Oct. q SS 2 OEE 212,163 222,293 
Cold storage holdings 
(BRIE ED 5 v9 sins sendin cees 303,068 139,815 
LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of August 31, totaled 1,410,000 Ibs. 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot trading Thursday, 
September 5, 1940 


REGULAR HAMS 

















Green *S.P. 
UD ine aie erin eaas 1344 14 
10-12 ners 13%, 14 
BMD haan s wee webs vasae 1434 14% 
14-16 15 15440 
10-16 range Lapeereeee 14% coos 
BOILING HAMS 
Green *S.P 
16-18 154 15% 
18-20 15% 15% 
20-22 15% 15% 
16-20 rang Peoamet 15% eeee 
WE TONG cc vc ccccuerseven 15% 
SKINNED HAMS 
Green *S.P. 
16% 
17% 
17% 
16% 
15% 
14% 
13% 
13 
12 
PICNICS 
Green *S.P. 
114 11% 
114 11% 
1014 10% 
10 10% 
10 10% 
10 eee 
Short shank %@ 4c over. 
BELLIES 
(Square cut seedless) 
Green *D.C 
6- 8 10% 11% 
8-10 10% 11% 
10-12 10% 11% 
12-14 10% 11% 
14-16 10 11 
16-18 9% 10% 
7 *Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 
ED. scésac awe eee eess bonpee ener anen reds 8% 
SD nb hd os 000 5 hens akee se eaeernsrenesteess 8% 
D. 8. BELLIES 
Clear Rib 
ap ey 8i¢n eee 
Sign ate 
8 8 
eee 7% 7% 
plewedes 7% 7% 
iM i 
D. S. FAT BACKS 
GD bwececew sed ens borenn 6sedesenteece 51% 
EN iat dada bad oia are ra take eeaens 5% 
a eT rere ner re 6 
EY okaivis se Vad a tsee ss eavialeesaoas 6% 
DEED wakdkeeua ee Sebeeeasdeneedcweee 614 @6% 
DD ced ccnstwudah@de tavedanees oaadne 6% 
SME whee eee eesveevtveeeeseeeessenenge 6% 
BE sbusdisneaueeceodneciwsneaeereer as 7% 
OTHER D. 8S. MEATS 
Regular plates ...... ; 6-8 6%4n 
Clear plates ... ; 4-6 54n 
D. S. jowl butts... tate 4%, 
FB We ccc, peewee 45 
Green square jowls nee 5% 
Green rough jowls.. 4%@ ‘$5 &% 


WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 






Cash Loose Leaf 
Saturday, Aug. 31.....5.02%n 5.05n 5.25n 
Monday, Sept. 2 Holiday. No market 
Tuesday, Sept. 3......5 ).00n 5.05n 
Wednesday, 5.07 5.0744n ab 
Thursday. » Baws uu 5.07%en 5.37%n 
Fae, Bet. Godsccesds 4.95ax 5.0744n 5.374on 

Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo.............. 
Kettle rend., tierces, f.o.b. Chgo........... ; 
Leaf, kettle rend., tierces, f.o.b. Chgo 
Neutral, tierces, f.o.b. Chicago............. 
Shortening, tierces, c.a. 


Havana, Cuba Lard Price 
Wednesday, 1940 





September 4, 
Pure lard 
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FUTURE PRICES 


SATURDAY, AUGUST 31, 1940 





Open High Low Close 

LARD— 

Sept. 4.95 4.95 4.90 

Oct. ....5.05 5.05 5.02% 

Dec. ....5.30 5.30 5.25 

Jan. ....5.40 5.40 5.35 

Rs 00s 00 . ne 

May ....6.35 ~ 

Sales: Sept., 97; Oct., 20; Dee. . 389; Jan., 42; 
Mar., 1; May, 11; total, 210 — 

Open interest: Sept., 319; t., 873; Dec., 948; 
Jan., 592; Mar., 32; May, B2; total, 2,846 lots. 
CLEAR BELLIES— 

Sept. ...7.25 7.25 7.20 7.25b 
CO. cccctue 7.50 7.50 7.50 
MONDAY, SEPTEMBER 2, 1940 
Holiday. No market. 
TUESDAY, SEPTEMBER 3, 1940 
LARD— 
Sept. 4.72% 4.921%4b 
Oct. 4.95 5.05ax 
Dec. 5.10 5.274%4ax 
Jan. 5.20 5.35b 
BM. évee.eee was oie 6.25b 
May ....6.30 6.421% 6.30 6.424%b 

Sales: Sept., 165; Oct., 23; Dec., 87; Jan., 63; 
Mar., 1; May, 15; total, 354 sales. 

Open interest: Sept., 33; Oct., 880; Dec., 1,027; 


Jan., 649; Mar., 33; May, 84; total, 2,706 lots. 
CLEAR BEL LIES— 











Sept. 7.32% 7.27% 7.30b 
Oct. 7.621% 7.57% 7.5744ax 
WEDNESDAY, SEPTEMBER 4, 1940 

LARD— 

Sept. ...4.95 5.00 4.95 5.00ax 
Oct, 5.07% 5.10 5.05 5.10 
Dec. .. .27% 5.32% 5.27% 5.324%ax 
Jan. 5.3716 5.4214 5.37% 5.42%ax 
Mar 6.32 
May ....6. 6.50 3.45 6.50b 
Cash Lard, tierces Siieaave Wan takeeeneians 5.0714n 
Cash Lard, Pic cundd.ccmimimin deans 5.0716n 

Sales: Sept., 23; Oct., 18; Dec., 40; Jan., 19; 
Mar., 1; May, 12; total, "113 sales. 

Open interest: Sept., 3; Oct., 869; Dec., 1,046; 
Jan., 653; Mar., 33; May, 86; total, 2,690 lots. 
CLEAR BELLIES— 

Sept. ...7.35 7.50 7.35 7.50b 

Oct. seve cee eee eee 7.60b 
THURSDAY, SEPTEMBER 5, 1940 

LARD— 

Sept. 5.00 4.95 

Oct. ....5.10 5.02% 

Dec. .5.38214 5.25 

Jan. ....5.42% 5.35 

Mar. 6.30 6.20 

May ....6.50 6.40 

Sales: Sept., 7; Oct., 19; Dec., 41; Jan., 18; 
Mar., 9; May, 14; total, 108 sales, 

Open interest: Sept., 1; Oct., 866; Dec., 1,052; 
Jan., 668; Mar., 38; May, 86; total, 2,711 lots. 


CLEAR BELLIES— 


FRIDAY SEPTEMBER 6, 1940 


LARD— 
Sept. 
Oct. 
Dec. 
Jan. 
aa 
May 





7. 
7.8744b 


CANADIAN BRANDED BEEF 


Beef branded in Canada during July, 
1940, totaled 2,884,473 lbs. compared 
with 2,687,526 lbs. in the same month 
in 1939. Of this total 909,127 lbs. were 
red brand and 1,975,346 lbs. were blue 
brand. Total branded beef sales for the 
first seven months of 1940 totaled 24,- 
385,615 lbs., compared with 19,900,869 
Ibs. in the first seven months of 1939. 














Provisions and Lard 











ORK and lard prices were steady 

to strong at Chicago this week; the 
five markets and Chicago stocks reports 
were encouraging, but easiness in hogs 
took the edge off later trading. 

LARD.—The Chicago futures market 
got off to a bad start Tuesday with 
heavy September liquidation following 
tenders of 227 contracts by a local cash 
operator. The sharp reaction was 
checked by support and commission 
house buying. Deliveries for the day 
totaled 367 lots. Lard futures were 
firm at midweek and made further 
gains. Tenders of only 12 lots on the 
first delivery indicated that the Sep- 
tember open interest had been prac- 
tically liquidated. 

After opening firm with strength in 
grains and securities, the lard market 
turned easy Thursday. Only light buy- 
ing support met offerings by trade in- 
terests on larger hog supplies. Thurs- 
day’s close was 2% points higher to 
2% points lower than the preceding 
Friday. Loose lard was at a slight pre- 
mium over cash lard most of the week. 

Demand was good at New York and 
prices were firm. Prime western was 
quoted at 5.75@5.85c; middle western, 
5.65@5.75c; New York City in tierces, 


5@5%c, tubs, 6@6%c; refined con- 
tinent, 6%c; South America, 6%c; 


Brazil kegs, 6%4c, and shortening in 
carlots, 84ec, smaller lots, 8%c 

CARLOT TRADING.—There were 
few changes in prices of green or cured 
product and the market developed a 
slight tinge of easiness toward the 
close; trade was fairly active in green 
skinned hams and D. S. bellies were 
active and strong. Trade in green regu- 
lar hams was light at unchanged prices. 
After good trade in green skinned hams 
early in the week, demand died down 
and the 12/14 and 14/16 were off “4c 
on the week. Trade in green picnics 
livened up at midweek and later and 
offerings were well absorbed at steady 
prices. 

There was fairly good movement of 
green square cut seedless bellies late in 
the week at steady prices. Brisk early 
trade in D. S. bellies cleaned up offer- 
ings and some sellers were looking for 
a further advance beyond the %c gain 
made earlier. Considerable interest was 
shown in fat backs on Wednesday and 
later and heavy backs were up 4@%c. 

FRESH PORK.—Prices reacted in 
the fresh pork market with the in- 
crease in hog receipts and lower hog 
values. Light loins were down 14%@2c 
with the 8/10 at 22c¢ and heavier loins 
eased 1c. Boston butts were irregularly 
lower, mostly 1c off. Skinned shoulders 
and ribs were down %c. Demand for 
fresh regular pork trimmings quieted 
somewhat and Thursday’s quotation 
was 8%c. 





Watch the Classified Advertisements 
page for bargains in equipment. 
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MEAT AND SUPPLIES PRICES 








WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 


Cor. week, 


September 4, 1940 


per lb 

Prime native steers 

400- 600 nee ie 20% 

600- 800 .. Se ; 2014 

800-1000 ....... ae 20% 
Good native steers 

400- 600 .. ...--19%@20 

600- 800. ‘ . 19% 

eS eee 1914 @19% 
Medium steers 

400- 600 ....... eer 19% 

Se , MPPRTET ORE 19 

800-1000... cccccccces 18% 
Heifers, good, 400-600....19 @19% 
Cows, 400-G00............ 12%@14 
Hind quarters, choice..... 25 
Fore quarters, choice..... 15% 

Beef Cuts 

Steer loins, prime......... unquoted 
Sheet WN, TO Bs cs0.0 sac reseds 38 
el Se 36 
Steer short loins, prime...unquoted 
Steer short loins, No. 1........ 43 


Steer short loins, No. 2. 
Steer loin ends (hips). 
Steer loin ends, No. 2........ 





i (eee 

Cow. eheet BelOS.....scccevess a 
Cow loin ends (hips)........... 2 
Steer ribs, prime.......... angoeiee 


Steer ribs, No. 
Steer ribs, No. : 





Cow vibe, No. 2... .ccccccccsecs 13% 
Oe Se 13 
Steer rounds, prime........ unquoted 


Steer rounds, No. 
Steer rounds, No. 2 





Steer chucks, prime 

Steer chucks, No. 1 

Steer chucks, No. 2 

CN ENS 6 6+ bn sevedceswenen ss 16 
CO ED 566.9 06 c502sencenegs 14 
DOGG NN onc v0 vevewscesenes 9% 
WeGINER PERCOS 2... cccvcsvccsese 9% 
Briehete, We. 2.206 cc cccccsesies 14 
Cow wavel enGs......ccccccvccee OM 
Steer navel ends... ....ccccecses 6% 
Fare GRAGNS «0. cccsccvcescecssns 9% 
FEimd GRGGKE 2nc cc cccccccccvees 7 
Strip loins, No. 1 bnis........-. 70 


Strip loins, No. 2 
Sirloin butts, No. 
Sirloin butts, No. * 
Beef tenderloins, N 
Beef tenderloins, N 





PEE EOD conc ccccccnccenesies 8 
PENG GED 6.000 cccesseceeeees 26 
BROUIMST CLOGS ..... cc ccccciccsoes 
Hanging tenderloins ........... 1) 
Insides, green 6@S8 Ibs.......... 21 
Outsides, green, 5@6 Ibs........ 1) 
Knuckles, green, 5@6 Ibs....... 20 
Beef Products 
DD. dccasncpanceveraaeskebNe 
BRNO vcivcvccccoseseceusecoeees 9 
PE checccnndevan eens esas 18 
WPOCURPOOED ooo cc cwccccccesece 14 
ee 8 
Wee GHG: WIGIR. «cc cesccveser 10 
Prete Some, Th. G.cccvccccscees 11% 
PME 600 b000basn0nseeeeeeees 19 
ND 6.6. 6604444000080 eaem aes 9 
Veal 
CRO GRRORES: cnc ic cc eeceses 20 
Geek CAPORES 2.00 cccsevee 17 @19 
SE IED 5.9:6:0:s 00'0 06 009.0 848 24 
eee oe 15 
SOOM TOGEE: 0.0 cccecsceveseses 13 
Veal Products 
EO Taree 
EE seagate are dananceteeke 30 
We SOU cdvacevavvewaccdouwes 50 
Lamb 
RN MONI «6.5 «-viacb cua eewea ed 





er nee 
Choice saddles 
Medium saddles... 2 
Oo. ea 

EE in xc-c.e'as:eenae'e pare 

5 eee 
Lamb tongues... 
Lamb kidneys . 


Heavy sheep 
Og Ne eae 
Heavy saddles . 
Light saddles 

WEOONE MEOOE ccs cacccces 
Light fores ..... 
Mutton legs 
Mutton loins 
Mutton stew . 
MCSD TORBWES ....... ccveccvccee 
Sheep heads, each 


1939 


per Ib. 


17 


16% 


16 


u 


@18 
@17% 
@li 


@i6 


nquoted 
32 


30 
nquoted 
38 
33 
28 
25% 
18 
20 
17 


unquoted 
oO 


unquoted 
19 


20 
13% 


12 


17% 


unquoted 
15 


19 
23 


13% 
14 
12% 


@20 
@19 
@24 


@ai13 


ww 
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Fresh Pork and Pork Products 


ork loins, 8-10 Ibs. av......... 24 
i ear eee 12% 


Skinned shoulders ............. 14 
Tenderloins ; 

Spare ribs ees 
Back fat ......... 
Boston butts 
Boneless butts, cellar 








eS ae 19 
een 8 
DEE cccccvecccccccccvcovesess 5 
Neck bones Scab aes be esa 3 
RE rrr er re 7 
ES 9 
Err re eee --2 2% 
Kidneys, SPO a+sasenesae hn ce 4 
err er 8 
Brains 7 

WOES cc ccccccccccccesevcosees 
Chitterlings ...cccccccccccccece 5 


WHOLESALE SMOKED MEATS 


Fancy regular hams, 14@16 lbs., 





ee 
©2 0D C1 i 00 00 oe et to wd OO 
- 


re] 





re @i19 
Fancy skinned hams, 14@16 lbs., 

PONOMURONE DOE oo o.04:0:904000 0608060 2 @21 
Standard reg. hams, 14@16 lIbs., plain. @i1s8 
Picnics, 4@8 lbs., short shank, plain... “i Sue 16% 
Picnics, 4@8 Ibs., long shank, plain..... @l5 
Fancy bacon, 6@8 Ibs., plain............ @18% 
Standard bacon, 6@8 lIbs., plain........ 14%@15%4 
No. 1 beef sets, smok 

WmstGes, SEIS TAB. ccc ccccccvccccccese K @3 

Outsides, 5@9 Ibs........ ce eeeeeeeees G35 

Knuckles, Ge BR es cwivencgiosicns ceee é 
Cooked hams, choice, skin on, fatted..........: 0 
Cooked hams, choice, skinless, fatted 
Cooked picnics, skin on, fatted...............28 
Cooked picnics, skinned, fatted............... 26% 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 


Honeycomb tripe, 200-Ib. bbl........ 


Pocket honeycomb tripe, 200-Ib. bbl......... 
BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces 
100-125 pieces 


Lamb tongue, short cut, 200-lb. bbl...... 
Regular tripe, 200-lb. bbl..... a6ebeeeewe 


















Clear plate pork, 25-35 pieces............. 
Be MIE née 00 65 5.0'640.950062. 009400 00d ROR 2.00n 
Lk aE ee er ere 17.00n 
eo LST TIL eT ee 18.00 
BEMCE WANS. WOOE oo oicisicccrccvicctioswierevses 18.50 
SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings................ 8\%@ 9 
Special lean pork trimming ee 14 
Extra lean pork trimmings 95%......... 17 
Pork cheek meat (trimmed)............ 11 
ME 555 Sains Sb beens ee ts. stb ceenere 7% 
Pork livers 6 
Native boneless bull meat (heavy)...... 144%4@15 
Be II. & 00s: 4-4'4 0016 4409000e66 408 124,@12% 
GRU TIONG. ood ccc ccciccsicccne pecnvaseve 13% 
IED, na. wo: wtlnd. 0'0:0:4604'e ded doneiis 10% 
Beef cheeks (trimmed)................. 9 
Dressed canners 350 Ibs. and up........ 954 
Dressed canner cows, 400-450-Ib......... 103% 
Dr. bologna bulls 600 Ibs. and up... 114 
Pork tongues, canner trim, fresh........ 6 
DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in T-Ib. CATCOR.. 0 ccceccccrscece 231% 
Country style sausage, fresh in link.......... 18% 
Country style sausage, fresh in bulk..... 16% 
Country style Se ee 2 
Frankfurters, in sheep casings................ 
Frankfurters, in hog casings................08 
rrr eee 
Bologna in beef bungs, choice................. 
Bologna in beef middles, choice 1 
Liver sausage in beef rounds..... z 
Liver sausage in hog bungs......... es 
Smoked liver sausage in hog bungs. -21 
ere ree .14 
New England luncheon specialty......... 22 
Minced luncheon specialty, choice.... . .19% 
Tongue & blood............... 17 
Blood sausage ......... -17 
Lens». Mee .16 
a eee ee ey 2214 
DRY SAUSAGE 

Cervelat, choice, in hog bungs................ 37 
PT roncieccceweense ete ees .20 
ea ee 29 
EN: Nag ot ae'n GWs-5 29 
B. C. salami, choice....... .838% 
Milano, salami, choice in hog bung .32 
B. C. salami, new condition....... -18% 
Frisses, choice, in hog middles..... ej 
Genoa style salami, choice.......... cooker, kare 
SSAA Te eee rae . 20 
Mortadella, new conditions................... 19% 
EE eer rr rere 40 
Italian style hams......... My Te Se ie, ES. 31 
i eee te ee 37 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse stock). 
In 425-lb. bbls., delivered. . 
Saltpeter, less than ton lots f.o.b. N. 






Dbl. refined granulated..... 7.50 

Small crystals ........ - 8.50 

I ES wid wee ceovineuns beeeeqess 8.75 

LAPEO CEFGAM 2.06. cccccvecss eecveces soccoe Qe 
Dbl. rfd. gran. nitrate of soda............. - 38.75 
Salt, per or in minimum car of 80,000 Ibs. 

only, f.o.b. Chicago, per ein 

GrORSINtGE .cccccscecvescoce 260s seeeene 7.20 

Medium, wound Cesyscecnsesense eeccecccece 10.20 

ME o50asscswenes erecvececvecececcsesens 6.80 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans........ 2.73 

Standard gran., f.o.b. refiners (2%)...... 4.30 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%..... ee 
Dextrose, in car lots, per cwt. (Cotton) . cecce 3.64 

In paper MMEEssccesseckeusasas eeecce — 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack.............. F 
Domestic rounds, 140 pack. . ° 
Export rounds, wide.... 
Export rounds, medium... 





DERG DU, WW ov ccccccccrccccsee 

DO B WERGRMEB. ccccccccceccsqcccccocs 
No. 2 weasands........... ste 
re) 8 =e er eee 12 
aia s0 tb ibneeane~ecce sk aeee .08 
Middles, regular. . Se anh aie e .45 
Middles, select, wide, “2@2y ae -45 
Middles, select, extra, 24% in. & up..... -70 


Dried bladders: 
12-15 in. wide, 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 

Pork casings: 








Narrow, per 100 yds........... aeueaiee 1.75 
Narrow, special, per 100 yds............ 1.50 
arr -1.10 
I Is 0554-4.4-4 5n oo 0 5a eee eee 1.00 
Ws PO et Si aenvaiceicc cr nseesess .85 
Bere Wane, BOE BOD FOR... ccc cccceues 

a abe RE Saeed et 
ee rr ee 12 





SPICES 
(Basis Chicago, original bbls., bags or bales.) 
_ Ground 
1 


Allspice, prime 








Resifted .. 18% 20% 
Chili pepper 23 
‘ow ° osee 23 
Cloves, _ Se Preteens ese ecnoe 28 33 
"7" = shea i i eee aie tia SO 18 21% 
Ck oe ee, 13 17% 
PEE civ ncnmnns 0c 20 varus sas vous 7% 10% 
Mace, Fancy Banda. ......csccccccccs 62 69 
fee 56 63 
East & West India Blend..... Sees 58 
— ee eee 25 
See ee MWe bes'seees . 19 
wane, “fancy Banda. R 24 
BG RUE. .ovcne cies 6545000 ante 22% 
East & West India Blend 17 
Paprika, Spanish.......... ° 46 
Ce are 43 
PB Sn 06-0000 86c0cbe0bnee 40% 
Pepper, ae Rudder néccle natalie &ateas 37 
R th bwid ccadeseebetscdseens 21 
Black Malakar ets ose @care 4 Gee athe-6 ae 1 13% 
EEE EEO 3 7% 
Pepper, white Singapore 12% 
i, REE Ee eee 13 
PRCHOTD cvescvesees ° 11% 





SEEDS AND HERBS 





Ground 

ey for Sone. 
on ee ee 30 
Celery seed, French. 50 
COM GID cccccesesestccnesvccses 20 25 
Coriander Morocco bleached.......... a 
Coriander Morocco natural No. 1 9 
Mustard seed fancy yellow........... ‘+ 
BMGTICAR .ccccccccces wes bees 6 s-cine be 
ne rrr eee 52 
I eledea lara alien a. nias 4c-aieteae es be 16 
Sage, fancy Dalmatian............... 48 
GS Se ee 43 


(Continued on page 28.) 
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MARKET PRICES 
New York 





DRESSED BEEF 





City Dressed 
Gene, NI, BI kis cccccsocecivcers 21 @22 
Ce, GI, ME crvecwedianescecude 21 @22 
Wative, COMMNOM GP SOM. <. ccccccccevcess 19 @20 
Western Dressed Beef 
Native steers, 600@800 lbs............. 18 @19 
Native choice yearlings, 440@600 lbs...17 18 
Good to choice heifers.................- 16 17 
Good CO CREICS COWS... cccccccvcccccccces 14 15 
Common to fair Cows............-+e00 13 14 
CECE WON Bs cccccccccccccecccce 13 14 
BEEF CUTS 
Western City 
BO Biciiscccsscacctd 23 24 22 24 
eS eee 20 21 21 22 
WO © Peis ecoveccccescess 19 19 20 
Mb Miccnccevecscond 82 36 36 40 
ee 2 26 32 0 35 
ly 6 weeeneeeeart 20 24 25 2 
No. 1 hinds and ribs..... 20 21 21 24 
No. 2 hinds and ribs..... 18 19 19 @21 
SO BD BAe ccccccccses 17 @lij 
NO: BD SOCREB. ccccccccces 16 16 
ie 2 Ee vcscecereees @15 15 
OL.. BSc e cc ccveseee 15 15 
By Se Givecccececees 14. 14 
Bees Se Gi cc ccccccces @13 
City dressed bolognas. .....cccccccccess 13%@14% 
Rolls, reg. 4@6 lbs. av 
Rolls, reg. 6@8 Ibs. av. -23 25 
Tenderloins, 4@6 Ibs. av............. . 50 60 
Tenderloins, 5@6 Ibs. av..............-- 50 60 
Shoulder clods .........seseesccccceces 16 18 
DRESSED VEAL 
SED cicuced rede vherbeytwekeweetekens 18 @19% 
WEGEM  occccccccccccccecetesevceseees 17 @18 
GEE cobocusccastevncenteseseesanos 16 @17 
DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good............. 22 @23 
Genuine spring lambs, good to medium..21 @22 
Genuine spring lambs, medium.......... 20 @21 
CME 6 ¢cenccenesscucracvneereneet 9 11 
PE SENN ccacccudtessnseenadeetes 8 
DRESSED HOGS 
Hogs, good and choice (110-140 Ibs.) 
OGG GN BONE SOE Mises cvcwcvescesss $11.50@12.00 
Pigs, small lots (60-110 Ibs.) 
Read on; leaf fat im......cccccccses 12.50@13.00 
FRESH PORK CUTS 
Pork loins, fresh, Western 10@12 Ibs....24 @25 
Shoulders, Western, 10@12 Ibs. av...... 14 @15 
Butts, regular, Western................ 17%@18% 
Hams, Western, fresh, 10@12 Ibs. av....16 @17 


Picnics, Western, fresh, 6@8 Ibs. av....12 @13 












Pork trimmings, extra lean -17%@18% 

Pork trimmings, regular, a .10%@11% 

GOED ce vcccqensvcocucesacvudaeveses 10 @ll 
COOKED HAMS 

Cooked hams, choice, skin on, fatted........... 37 

Cooked hams, choice, skinless, fatted........... 39 
SMOKED MEATS 

Regular hams, 8@10 Ibs. av........... 

Regular hams, 10@12 Ibs. av........... 19 

Regular hams. 12@14 Ibs. av........... 

Skinned hams, 10@12 Ibs. av........ on 

Skinned hams, 12@14 Ibs. av........... 2 

Skinned hams, 16@18 lbs. av........... { 

Skinned hams, 18@20 Ibs. av........... 19 @20 

eS Mi scencvescesesveedie 15 16 

cide ocdernneoee ek 144%@15 

Bacon, boneless, Western............... 18 19 

Bacon, boneless, city................ 17 18 

Beef tongue, light.. 22 b 4 

Bee CE, MN e coc cvedcccecccceses 23 24 
FANCY MEATS 

Fresh steer tongues, untrimmed....... 16¢ a pound 

Fresh steer tongues, |. c. trimmed..... 28¢ a pound 

Sweetbreads, beef .............sseeees 30c a pound 

Sweetbreads, veal ..........eeeeeeeees 70c a pair 

EE Coen nak ceneaeeee ued 12¢ a pound 

NN ree 4c each 

SRUGE, WOES cccvccvcecsccecceesescecse 29¢ a pound 

Da nebtibeseetseehdecvessntetows 14e a pound 

Beef hanging tenders................-. 30c a pound 

SD TOD  dvcccdueccuscenccusceccsne 12¢ a pair 
BUTCHERS’ FAT 

GE nccncencana cede eeebudacdenad $ .50 per ewt. 

MOONS FOE cc ccccccccscccssensscees 1.00 per ewt. 

BE BOD occccccoctcceveucesesons 2.00 per cwt. 

FROEINED DEES cic ccccccensscceccsase 1.50 per ewt. 


GREEN CALFSKINS 
500%. 12% 12%4-14 14-18 18 un 
2.15 


Prime No. 1 veals.13 2.55 2.60 3.15 
Prime No. 2 veals.11 1.85 2.25 2.30 2.75 
Buttermilk ‘No. 3.635 Dae 2.05 2.10 ect 
Buttermilk No. 2.. 7 1.50 1.90 1.95 wae 
Branded gruby.... 6 -75 1.10 1.15 1.35 
Number 3......... 6 -75 1.10 1.15 1.35 


Page 28 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats, quoted by the U. S. Department 
of Agriculture, Agricultural Marketing Service, on September 4, 1940: 


Fresh Beef: CHICAGO 
STEER, Choice: 
Pe GL” Sceecces anced $19.00@20.50 
og: a 19.00@20.50 
Co ULe .c.ccarveeves 19.50@20.50 
GE GEL” cesorweewedae 19.50@20.50 
STEER, Good: 
EP 66 6 dna ue ween 18.50@19.50 
SP Be cncacewewsces 18.50@19.50 
 . 18.50@19.50 
POE MR ccccccecsaces 18.50@19.50 
STEER, Commercial: 
SE ES oéccctreee ees 15.50@18.50 
Ge GO - aciecenccemecs 15.50@18.50 
STEER, Utility: 
gt ee 13.50@15.50 


COW (all weights): 
Commercial 





Dt cine dneviawascres eo 3.5) 
CE é0<eavconcusedesvien 10.50@11.50 
ee ee eee 9.75@10.50 


Fresh Veal and Calf:* 
VEAL, Choice: 


80-130 Ibs. 18.50@20.00 





130-170 Ibs. 16.00@18.00 
VEAL, Good: 
Ce a nad wae waeee aire 16.00@17.50 
CL. | waveviewaewneat 16.50@18.50 
SE  -siceucedecaces 14.00@16.00 
VEAL, Medium: 
- | eee 15.00@ 16.00 
PT Sk. neveeseweeecen 15.50@ 16.50 
POE EEY aN dcweccescme 13.00@14.00 
VEAL, Common: 
TE WORE. 60. n se cevecens 12.00@13.00 
Fresh Lamb and Mutton: 
SPRING LAMB: 
LAMB, Choice: 
DS, :aec ndenienewamien 19.00@20.00 
.) 2 ae 19.00@ 20.00 
Se EE,  eecccereceeueeee 19. — 00 
Pe Bh vetecevenne diene 18.00@19.00 
LAMB, Good: 
SE D. crrivesereneeeean 17.00@19.00 
 . Sf SP 17.00@19.00 
SG Gk Kev eveescceseves 16.50@ 18.50 
LAMB, Medium: 
BE WORD oc ccsecscsvess 15.00@17.00 
LAMB, Common: 
Se SL, oxc- eat uwewwsae 13.00@15.00 
MUTTON (Ewe), 70 Ibs. down: 
SET spuepausecyaaweueanhs 8.00@ 9.00 
re eee 7.00@ 8.00 
CE. wcnccescevvccocns 6.00@ 7.00 


Fresh Pork Cuts:* 
LOINS, No. 1 (Bladeless Incl.): 


Se TD wc-cssbensceeenes 23.00@24.00 

 . f eerrereres 22.00@ 23.00 

BE Gh, vesccctsceoseuen 20.00@ 21.00 

BOG TR. cccccccceveseces 14.00@ 16.00 
SHOULDERS, Skinned, N. Y. Style: 

hab esnadbenerere 12.50@13.50 
BUTTS, Boston Style: 

Sr G Te sctwcccvsiccennss 17.00@18.00 
SPARE RIBS: 

Be OE nn ccentccnsecs 13.00@14.00 
TRIMMINGS: 

PEE -é-0+-cnndssqnke seas 8.50@ 9.00 





BOSTON NEW YORK PHILA. 
aa $21.00@22.00 
$21.00@22.00 21.00@ 22.00 
21.00@22.00 21.00@22.00 
aes 20.00@21.00 20.00@21.00 


20.00@ 21.00 
20.00@ 21.00 


19.50@21.00 
19.50@21.00 


20.00@ 21.00 
20.00@21.00 





17.00@19.50 17.50@19.50 
17.00@ 19.50 17.50@19.50 
cocccecece 15.00@17.00 evccccceee 
15.00@16.50 15.00@17.00 eccecscees 
14.00@15.00 14.00@15.00 14.00@15.00 
13.00@ 14.00 13.00@14.00 13.00@ 14.00 
19.00@21.00 20.00@21.00 18.00@19.00 
cow ceveves 17.00@20.00 cocceccces 
17.00@ 19.00 17.50@19.00 17.00@18.00 
17.00@19.00 17.00@19.50 17.00@18.00 
coevcceces 15.00@19.00 oecceseses 
15.00@17.00 16.00@17.00 16.00@17.00 
15.00@17.00 15.50@17.50 16.00@17.00 
peesvereee 14.00@15.50 cevccssces 
13.50@15.00 13.00@16.00 14.00@16 
21.00@22.50 22.00@ 23.00 22.00@23.00 
21.00@ 22.50 22.00@ 23.00 22.00@23.00 
21.00@22.00 21.50@23.00 21.00@22.00 
20.00@21.00 21.00@22.00 20.00@21.00 
20.00@ 21.00 21.00@ 22.00 21.00@22.00 


20.00@21.00 21.00@22.00 20.00@21.00 


17.50@20.00 18.00@21.00 19.00@20.00 


15.50@17.50 16.00@18.00 = =—=«—_— cn eeeeeeee 
10.00@ 11.00 9.00@10.00 = — cee euueee 
9.00@ 10.00 . £ 
7.50@ 9.00 FT.00@ 8.00 = —=«-—se nn cnececes 


24.50@25.50 
24.00@25.00 
22.50@ 24.00 
17.50@19.50 





14.50@16.00 


18.00@19.00 


7 1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. “Includes koshered beef sales at 
Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ibs. box sales to retailers. 


All quotations in dollars per hundredweight. Beef, veal, calf, lamb and mutton prices apply to straight 


and calculated carcass bases. 





EMPLOYMENT GAIN REPORTED 


More than 130,000 additional work- 
ers found employment in nonagricul- 
tural industries between mid-June and 
mid-July, Secretary of Labor Frances 
Perkins reported recently. “The July 
estimate of 35,600,000 workers in non- 
agricultural occupations is the maxi- 
mum reached this year and is about 
one million greater than in the corre- 
sponding month of last year,” she said. 


Employment on private and public 


The 


building construction continued to rise 
in July. The gain of about 5,000 work- 
ers in manufacturing industries, while 
not pronounced, was noteworthy in that 
factory employment usually declines by 
about 31,000 workers in July. Larger 
than seasonal gains were reported in 
slaughtering and meat packing (3,800 
workers) with the index of employment 
going to 111.2 against 100.7 in July, 
1939. Index of July payrolls in meat 
packing was 117.7 compared with 109.2 
in July last year. 
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Tallow and Grease Tone is 


Firmer on Light Offerings 


Important factor pays an advance of 
3c over last week for ten tanks of 
extra; producers ask 4c—stearine up 
14¢ without sales—Greases display in- 
dependent firmness with little business 
recorded—By-products climb higher. 


TALLOW.—The New York tallow 
market developed strength this week. 
One of the soapers, finding offerings 
light, was forced to pay up to 3%c for 
ten tanks of extra, an advance of %c 
from the previous week. Subsequently, 
this interest was bidding the same price 
for additional supplies, and small 
amounts were said to have changed 
hands, but other soapers did not readily 
follow the upturn. Producers, encour- 
aged by the market’s action and 
strength in allied and other markets, 
were offering sparingly on the rise, and 
were asking 4c. 

At New York, edible was quoted at 
3% @4c, extra, 3%@4c, and special, 
3 5c. 

The tallow market at Chicago firmed 
up late last week, mainly on dealer in- 
terest, with scattered sales considerably 
over large consumers’ ideas of value. 
The gains, however, were held as sellers 
limited offerings; a good part of the in- 
terest continues to be credited to dealer 
buying. On Thursday, a few tanks of 
prime tallow were reported sold at 4c, 
outside point, prompt; preceding day, a 
few tanks outside prime sold at 3%c, 
delivered outside point, with 4c asked 
at Chicago. Recent firmness of lard has 
been a factor in the strengthened tallow 
market. Few tanks of special tallow 
sold on Thursday at 3%c, Chicago, 
prompt; on Wednesday, a tank of spe- 
cial was reported at 3%c, Cincinnati. 
Advances made by tallows at Chicago 
during the week ranged from %@‘%c. 
Thursday’s quotations were as follows: 


RD I nn v.66 cee eeniesnssaheneedur 4% 
3 er re rere ree ee 4 
ee ee 
CS Bere ee 3% 
BOR 2 IS os cones scnwastwakedeksons amen 314%4@3% 


STEARINE.—Buying interest was in 
the market at New York, but offerings 
were scanty and prices were up %c 
without sales. Oleo was 5%c bid, ex- 
door. It was said that only one car was 
available, and the holder was not in- 
clined to let go at these levels. 

At Chicago, the market was quiet but 
steady. Prime was 5c. 

OLEO OILS.—Demand was quiet and 
the market unchanged at New York. 
Extra was quoted at 64 @6%; prime, 
6@6'%c, and lower grades, 5% @6c. 

At Chicago, the market was quiet but 
steady. Extra was quoted at 7c. 

GREASE OILS.—The market at New 
York was steady but trade was rather 
dull. No. 1 was quoted at 65c; No. 2, 
64%c; extra, 6%c; winter strained, 7c; 
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extra No. 1, 65¢c; prime burning, 8c; 
and prime inedible, 7%4c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 65¢c; No. 2, 6%4c; ex- 
tra, 6%c; extra No. 1, 65gc; extra win- 
ter strained, 7c; special No. 1, 6%c; 
prime burning, 7%c; and prime inedi- 
ble, 74%c. Acidless tallow oil was 6%c. 

NEATSFOOT OIL.—Demand was 
slow but the market steady at New 
York. Extra was quoted at 6%c; extra 
No. 1, 6%c; prime, 7c; pure, 10%c; and 
cold test, 15%c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 15%4c; extra, 65c; No. 
1, 6%c; prime, 7c, and pure, 10%c. 

GREASES.—While grease prices 
moved up a full %c per lb. at New 
York, no particular business passed. 
The market readily followed the 
strength in tallow; in fact, greases were 
displaying independent firmness. It was 
indicated that dealers might pay 3%c 
for yellow and house, and soapers 3%c 
if available, but producers continued to 
offer sparingly, being inclined to await 
developments as during the previous 
week. Consequently, no _ particular 
amounts changed hands. 

At New York, choice white was 
quoted at 3%c; yellow and house, 3%c; 
and brown, 3@3c. 

Bolstered by dealer support, the Chi- 
cago grease market recorded gains of 
from %@*%ec during the past week, 
with producers limiting their offerings 
and holding firmly for higher prices. At 
midweek, sales of white grease at 3%c, 
Chicago, were recorded; sellers’ ideas 
ranged as high as 4c. Same day, a tank 
of very good yellow grease sold at 314c, 
Chicago; trade was scattered, with 
large factors temporarily looking on. 
Renderers’ yellow grease was quoted 
Ye lower at 3%c. Brown grease was 
quiet and nominal. Quotations on 
greases at Chicago on Thursday were: 


Cholee WRIGG GTORKG ..6c sce ccccwwcccccces 3% @3% 
BE NI SoG 65.6.0 ok ae kiwshamwere 356 
Pe Mo cc6 8 ai6ioss ecu wekuenwnes 3% 
Yellow grease, 10-15 f.f.a.................3%@3% 
pC Sk 2 eee 3% @3% 
BE NE vivicbcsn eeu téuneedecckehkweas 3% @3% 


TALLOW FUTURE TRADING 


Monday, Sept. 2.—Holiday. No mar- 
ket. 

Tuesday, Sept. 3.—Close: Sept. 3.75 n; 
Dec. 3.80 b. 

Wednesday, Sept. 4.—Close: Sept. 
3.70 b; Dec. 3.80 b. 

Thursday, Sept. 5.—Close: Sept. 
3.70 b; Dec. 3.80 b. 

Friday, Sept. 6—Close: Old—All 
options, 3.75n; no sales; New—Sept. 
3.70b; Oct. 3.75b; Dec. 3.80b; Jan. 3.80@ 
4.10; 1 lot. 


BY-PRODUCTS MARKETS 


Chicago, September 5, 1940 
By-products markets made further 
gains this week on limited offerings and 
light sales. Advances were recorded in 
most parts of the list. 


Blood 


Sales of blood reported late this week 
at $2.65, with sellers’ ideas rising as 
high as $2.75. 


Unit 
Ammonia 


SIE 0.5.0 64: 0041040 06Gs eee RweeReN $2.65@2.75 
Digester Feed Tankage Materials 
Last sales of 11@12% tankage re- 
ported at $2.85; sellers’ ideas range as 
high as $3.00. The 6@10% tankage 
nominally higher. 


Unground, 11 to 12% ammonia........ $2.85@3.00 
Unground, 6 to 10%, choice quality... 3.00@3.25n 
BUD 004:6-60440440sa enw ees 1.50@1.75 


Packinghouse Feeds 


Packinghouse feeds rose about $2.50 
this week. Sales reported heavy and 
stocks low. 


Carlots 
Per ton 
GO0G Gigonter COMERS «occ e cic cc eccweisssese $45.00 
50% meat and bone scraps.................. 45.00 
PN sista a WO ibreei'e's. 6 0:8:8 8: ¢:6:046-49 aie 
Special steam bone-meal..................45 42.50 


Bone Meals (Fertilizer Grades) 
Bone meals sympathetically higher. 


Per ton 
Steam, ground, 3 & 50................ $30.00@32.50 
Steam, ground, 2 & 26................ 30.00@32.50 


Fertilizer Materials 


Higher trend in fertilizer materials, 
in line with movement in other markets. 


Per ton 
High grade tankage, ground 
10@11% ammonia ........... @ 3.50 & 10¢ 
Bone tankage, unground, per ton. 20.00@22.50 


WOON MOND isa vate nec tgacnenes 2.25@ 2.35 
Dry Rendered Tankage 


Cracklings continue firmer. Sale of 
low test material reported Thursday at 
62%c, Chicago, and high test at 57%c. 


Per ton 

Hard pressed and expeller unground, 

up to 48% protein (low test)....... $ 621% 

above 48% protein (high test)...... 57% 
Soft pressed pork, ac. grease and 

CS ED da ca Waceteneiwcetanw cos 37.50 
Soft pressed beef, ac. grease and 

ag ree 


Gelatine and Glue Stocks 


Firmer tendency in calf trimmings 
and pig skin scraps. 


‘ Per ton 
CT CIID io insindecscicvsecccivcs $ 25.00 
Ee Seep eee 18.00 
Cattle jaws, skulls and knuckles...... 30.00@32.50 
Py MII 0290.6: 50 0 on ueue eens 13.00@14.00 
Pig skin scraps and trim, per Ib...... @ 5c 


Bones and Hoofs 


Bones and hoofs steady at last week’s 
quotations. 


Per ton 
I I os sik dsc dewes $ 50.00 
BD wise vatincné eveweke 47.50@50.00 
Oe I EE hen 6005. 8:05:044 00s ees 42.50@45.00 
WR stint casido stone Seb 40.00 
Blades, buttocks, shoulders & thighs.. 37.50@40.00 
) ee Ree See 55. 
Hoofs, house run, unassorted......... 25.00 
SE ID 6 as Weencskeevunstsewates 22.00@24.00 


Animal Hair 


Animal hair market continues un- 
changed. 


Winter coil dried, per ton............ $30.00@35.00 
Summer coil dried, per ton........... 22.50@25.00 
Winter processed, black, Ib........... 6144@ Te 
Winter processed, gray, Ib............ 54%@ 6c 
Summer processed, gray, Ib.......... 3 @3%e 
Re 2% @ 3%c 


' 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 

Wee DEE DONOR. ccs esccsensesccescats $28.00 
Biees, GrieG, 1656 POF WHEE. cc cccccccsccsecoes 2.25 
Unground fish scrap, dried, 1149% omen 

16% B. P. L., f.o.b. fish factory......3. »& le 
Fish meal, foreign, 1144°% ammonia, sone 

De re  Siie, Sie SN actetecksonevecececede 51.00 

September shipment ..............++005+- 51.00 





Fish scrap, acidulated, 70% ammonia, 3% 
A. P. A., f.o.b. fish factories..... 5 
Soda nitrate, per net ton; bulk, 
Atlantic and Gulf ports ws 
in 200-Ib. bags........ es on 
Se DP, Bos cv cccescccveres 
Fertilizer tankage, ground, 
ye Se ee Perr 
Feeding tankage, unground, 
IO% BD. PP. Bs. BOM. ccvcccwcwcsvce 





Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 





per ton, c.i.f nO 
Bone meal, 

per ton, ¢.i.f 0 
Supe rphosphate, bulk, f.o.b. Baltimore, per x 

COM, BOGS GAS. ccc wer cccesccnscccccccees 8.50 


Dry Rendered Tankage 
50/55% protein, unground............++.++6: 5b2k%e 
60% protein, unground..........6...60ee econ 2boe 


EASTERN FERTILIZER MARKETS 
New York, September 5, 1940 

All markets strengthened during the 
past week and trading was more active. 
New York blood now sold at $2.25 and 
tankage now firmly held at $2.50 and 
10c, f.o.b. shipping points. Most of the 
feed trade were buyers, as fertilizer 
people did not seem anxious to follow 
this market. 

Cracklings were bid up in price and 
last sales were made at 50c per unit, 
f.o.b. New York, with sellers holding 
for 52%c, f.o.b. All markets were well 
cleaned up and producers could afford 
to be independent. Additional sales of 
fish scrap were made at $3.10 and 10c, 
f.o.b. fish factories. Fish producers 
claim storms have hindered fishing. 


MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during July, 1940: 
July, 1940, July, 1939, 
Ss. ss. 


Ingredient schedule of une viens ad oleomargarine: 
. 94,316 1,332 





Babassu oil 
Beef fat ..... 
SE HEE on diioeeecavecse 
OS aren eee 
Cottonseed oil ............ 8,° 
Derivative of glycerine.... 
DEE ci gecenccacenes eee 
tt siventevendeverrwees 
Mewtral far ....cscccccccs 
SEES Carscncesncvecne ce 
OlSS GOORTIME 2... cccccccces 
COW GOUE ccccccescocescce 
PONS GE cc ccorceesccese 





"109,305 





err ree 
Soda (benzoate of)........ 
Soya bean oil............. 5,376,3% 5 
Vegetable gum ........... 6 
Vitamin concentrate ...... 974 
, Pee reer rrr err 22,696,126 20,192,964 


MARGARINE PRODUCTION 


Margarine produced during July, 
1940, with comparisons: 
July, 1940, July, 1939, 
lbs. 


Ss. 

Production of uncolored 

eS 
Production of colored 

margarine .... ae ‘ 208.417 102,674 


21,812,339 19,159,532 


Total production . 22,020, 756 19,262,206 


Uncolored margarine with 


drawn tax paid oe. oe,044,758 20,099,144 
Colored margarine with 
drawn tax paid........ , 21,170 14,836 
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Cotton Oil Futures Share 
Commodity Markets’ Gains 


New highs made for current upturn— 

Improvement in cash oil demand, lack 

of new crop pressure and strength in 
lard contribute to advance. 


HE cottonseed oil futures market 

i at New York enjoyed fair activity 

and displayed decided strength 
during the past week. Prices again 
moved into new high ground for the 
current upturn and showed an advance 
of about 60 points over inside levels for 
the season. Improvement in cash de- 
mand, firmness in cash prices, and lack 
of pressure from new crop oil and seed 
accounted for a good part of the firm- 
ness, although much strength was bor- 
rowed from other markets. 

With hedging pressure limited, shorts 
continued to pay up to cover their com- 
mitments. September oil again nar- 
rowed its discount under futures as no 
September tenders were made. Spot 
oil locally continues to bring a premium 
over September, so that refiners appear 
reluctant to deliver oil on contracts. 
Seed prices strengthened in the South 
and crude oil moved up. Soybean oil 
was firmer and the lard market was in 
new high ground for the move. 

Profit taking appeared on the ad- 
vances in cotton oil; the local ring ele- 
ment was constantly feeling for the top, 
but professional shorts ran quickly 
when outside markets showed no signs 
of giving ground. The ring element 
was impressed by larger cotton crop 
estimates, favorable weather in the 
South, and the certainty that new crop 
oil must come on the market, but re- 
ceived little outside help on the selling 
side. At times there was selling in 
March which undoubtedly was hedging. 
There was quite a little short covering 
in the late months, and much new buy- 
ing power appeared to be going into 
the March position. 

Refiners raised winter oil in tanks 
%e in the metropolitan area to 6%c 
It was strongly intimated that general 
advances will be made in oil and short- 
ening if values go a little higher. 

Texas seed was quoted from $20@23 
per ton, but at midweek it was reported 
the price had advanced to $25 per ton. 





Crude cottonseed oil, in tanks, f.o.b. Val- 

ley points, prompt..................... %@a5 
White deodorized, in bbls., f.o.b. Chgo....64%4@6% 
et: SE, 6.0.06 Hemreuesearereiest 6% @6%, 
Soap stock, 50% f.f.a., f.o.b. consuming 

DED wédagels DORCEK + RERHER ONL OREO eb NS 1%@1% 
Soybean oil, f.o.b. mills, in tanks.........3%@4% 
Corn oil, in tanks, f.o.b, mills......... 5% @ 54 






Coconut oil, sellers’ tanks, f.o.b. coast....2 @2% 
Refined coconut, bbls., f.o.b. Chieago...... itas 
F. 0. B. CHICAGO 
White domestic vegetable.................... 14% 
I I NG cit o:d06bs094 c0vintsasek anes 11% 
ho are 12 
er eee 13 
SG ace o50'e dn 0rd bier ws os @ ieee & 
MD aioe 0 6:00 bos 0d decease ceceweuben 7% 
The 


COCONUT OIL.—Prices were firmer 
in this market but no particular activity 
was quoted. At New York, bulk oil was 
quoted at 2% @2 %c. Pacific coast bulk 
oil was 2% @2%c. 

CORN OIL.—The last business re- 
ported was at 5c, Indianapolis. Offer- 
ings were scanty and the market was 
quoted 5%@ 5c. 

SOY BEAN OIL.—Old crop oil was 
4\%c bid and 4%c asked, Decatur basis, 
and new crop was 3% bid, 4c asked. 
Some new crop oil sold from Waterloo, 
Ia., at 3%c, equal to 3.95c, Decatur. 

PALM OIL.—Market was quiet and 
steady. Sumatra was 1%c, New York, 
and Nigre, 2c. 

OLIVE OIL FOOTS.—Market was 
dull but steady at New York at 8%@ 
&3c in tanks. 

PEANUT OIL.—Market was quiet 
and quoted at 54%4@5%c, f.o.b. mill 
points. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 5c nominal; Texas, 4%,¢ nominal 
at common points; Dallas, 4%c nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, AUGUST 30, 1940 





——Range— —Closing— 

Sales High Low Bid Asked 

September ..... 37 585 573 585 trad 
a eee 3 583 573 584 587 
November “ ‘ atari 586 nom 
December . 17 584 594 596 
January 11 597 598 

February me ene Aes 600 nom 
ae 45 606 595 605 606 

BEE ieee a wate ean 609 nom 


Sales, 113 eontone’ ts. 


MONDAY, SEPTEMBER 2, 1940 
Holiday. No market. 


TUESDAY, SEPTEMBER 3, 1940 


September ...... 9 590 585 590 591 
a 35 590 583 590 592 
November ...... an ae nes 590 bid 
December ...... 14 599 594 600 602 
eee 18 605 599 605 trad 
bo: ee ax eats re 607 nom 
EE aires wsisine 54 612 605 611 613 
SE  666s-sedees vee see 615 nom 


Sales, 130 contracts. 
WEDNESDAY, SEPTEMBER 4, 1940 





September ..... 13 596 592 597 600 
October ... co oe 597 593 597 trad 
November . ia ta ae 600 nom 
December ...... 12 607 599 607 trad 
0 eee 23 609 603 609 610 
February ....... Ag aaa te 613 nom 
are 62 616 610 616 619 
/ ‘ Ren ae 620 nom 


Sales, 122 contrac nts. 
THURSDAY, SEPTEMBER 5, 1940 


September . 13 600 597 587 bid 
October .... 5 598 595 587 bid 
December .. 20 607 603 595 bid 
January .... 5 610 600 597 bid 
eer 42 618 605 607 nom 


(See page 33 for later markets.) 


ANIMAL FAT IMPORTS 


Imports of animal fats and oils dur- 
ing July, 1940, and their value: 


Quantity Value 
Wawhage, tome. «ooo. doces 7,057 $200,856 
Wool grease, Ibs........... = poo 16,186 
Stearic acid, Ibs........... 7,026 
Whale oil, gal.. : 5 7,228 
Cod oil, gal.. mn eee ee 15,459 
Cod liver oil, gal. 167,865 
Other fish oil, gal 4,725 
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Sure, both weigh the 
a same, but.. 
iS = 
CURING TABLETS 
Z “If you can count—you can’t go wrong.” 
New, fast-dissolving tablets for curing 
. meat . . . just another of STANGE’S 
d. exclusive products! No chance for 
1 error. . . you simply count. One tablet 
id to every 50 pounds of meat. Write for 
k, samples. 
AS 
a WM. J. STANGE Co. 
et 2536-40 W. MONROE ST., CHICAGO 
ill Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome,St., San Francisco. In Canada: J. H. Stafford 
- industries, Ltd., 24 Hayter St., Toronto, Ont. 
‘. 
ry Veo weigh out each ingredient of your prod- 
“ ucts— including salt—in the exact amount your 
formulas call for. But, unless your pound of salt 
is uniformly pure it may be much less than a 
ed pound in flavor . . . and then what’s the good of ‘ 
» all that accuracy and care? The flavor of your 1 
6. products is bound to vary. 
om The purer the salt you use, the better the flavor ' 
om you get from a given amount. That’s why so many 
companies standardize on Worcester Salt. As re- 
finers of pure salt for over 50 years we know how ] 
' \ to produce uniformly pure salt—we consider this j 
na \\ knowledge one of our important assets. To you, { 
02 \\\ as a user of Worcester Salt, it means that you can : 
mn \ be sure of the finest flavor—the flavor quality 
ai \ your customers expect in your products, and on 
X which their good will so largely depends. ‘ 
~- In addition we can and will supply the exact 
= type of salt to give best results in your products. 
mn If you have some special requirements, write 
om and tell us about them and our laboratories will 
promptly set to work to assist you. 
id Worcester Salt Co. , 40 Worth Street, New York, N.Y. i 
pid 
i 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 


“ TOR STREET NEW YORK, N. Y. Worcester 5 alt | 


BRANCH SALES OFFICES: It takes the best | 
Boston « Charlotte « Chicago e Cincinnati * Cleveland e Detroit to make the best 


q New Orleans * New York Philadelphia * Pittsburgh * St. Louis*Syracuse 
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HIDES AND SKINS 





Packer hide market active and in gen- 
eral 1c higher with 75,000 hides mov- 
ing—Packer calfskins established 2'/2c 
up for heavies and 2c up for lights— 
South American market 1c higher. 


Chicago 


PACKER HIDES.—Despite the short 
week, occasioned by the holiday, there 
was an active trade in packer hides at 
higher prices. Heavy native cows were 
established at an advance of 1%4c over 
last week; branded cows sold %c up; 
all other descriptions involved moved at 
a full cent over the prices paid last 
week or quoted at that time in a nominal 
way. Bulls are held a cent over last 
week. 

Sales so far this week total around 
75,000 hides, practically all late Aug. 
take-off with a few early Sept. hides 
included in most lots, indicating the 
closely sold up position of packers at 
present. 

Hide futures were active throughout 
the week, being at present 35@42 points 
over last Friday’s close, following the 
general trend of security and other 
commodity markets. The general up- 
turn in all markets seems to be predi- 
cated on the improved outlook for Eng- 
land and the feeling that this is not 
going to be a short war. Sentiment 
among the hide trade was also un- 
doubtedly influenced by the meeting of 
the cattle hide division of the Tanners’ 
Council in New York last week, at which 
time it was pointed out that the surplus 
of poor grade Brazilian and African 
hides overhanging the market, which 
formerly found outlets in Central Eu- 
rope, are in general not suitable for 
the class of leather produced by our 
tanners, regardless of price considera- 
tions. 


A total of 11,300 native steers sold 
this week in the Chicago market at 
11%c; a car of Sept. natives sold later 
at New York at 12c. One packer sold 
1,000, and the Association 500 extreme 
light native steers at 12c. 


Branded steers of all descriptions sold 
up a cent, with 5,000 butt branded 
steers going at 10%c, and 13,300 Colo- 
rados at 10c. One lot of 2,000 heavy 
Texas steers sold at 10%c; 3,000 July- 
Aug. light Texas steers moved at 9%c; 
extreme light Texas steers quoted 10@ 
104%ec nom. 


A packer sold 800 heavy native cows 
at 11%c, or 1%c up; the Association 
also sold 700 heavy cows at 11%c. A 
total of 3,000 northern light native 
cows sold at 11%c, and the Association 
later sold 2,000 at 11%c; 900 Cedar 
Rapids take-off moved at 11%c; 4,000 
River point light cows sold early at 
11%¢c, and 4,000 more River points sold 
later at 11%c. A total of 18,000 branded 
cows moved at 10c, or %c up; the As- 
sociation sold 1,000 also at 10c. 


Native bulls are held at 84c, or a 
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cent up, and thought to be salable at 
8c; branded bulls quotable a cent under 
natives. 


Leather markets showed more activity 
and upper leather tanners advanced 
prices 2c per foot, in an attempt to re- 
store the declines of the past couple 
months. Shoe production is expected to 
continue at a comparatively good rate 
throughout the remainder of the year. 

Withdrawals of hides from Exchange 
warehouses during the month of August 
totalled 75,575, as against 138,147 dur- 
ing July. Warehouse stocks on Sept. 
8rd were down to 647,756 hides, plus 
15,240 pending certification, as com- 
pared with 706,221 and 16,707 pending 
on July 31st. 

OUTSIDE SMALL PACKER HIDES. 
—tThere is quite an improved inquiry 
for outside small packer take-off and 
several cars running around 46-47 lb. 
avge. were reported this week at 10c, 
selected, Chgo. freight basis, for na- 
tives, with brands at %c less. Market 
quotable around this figure, depending 
upon average weight and quality, and 
lighter average hides would bring 4@ 
lec premium, if available. 

PACIFIC COAST.—A Vernon packer 
sold approximately 1,200 May-June 
hides mid-week at 8c, flat, for steers and 
cows, f.o.b. Los Angeles; this is 4c over 
price paid last week for May-June take- 
off and holders of July and later hides 
are unwilling to accept this figure. 


FOREIGN WET SALTED HIDES.— 
The South American market moved up 
a full cent this week on sales of stand- 
ard steers. One pack of 4,000 Smithfield 
standard steers sold at 60 pesos, equal 
to 9%c, c.i.f. New York, as against 54 
pesos or 8%gc paid last week. Later, 
5,000 more Smithfield steers moved at 
62 pesos or 95c. Recent buying for ac- 
count of the United Kingdom and buy- 
ers in the States has kept standard and 
reject heavy steers fairly well sold up. 
Reduced slaughter in this market in 
recent weeks has also been a factor in 
this respect. 


COUNTRY HIDES.—There has been 
a fair movement of hides in the country 
market, although demand still runs 
mainly to light average hides and heavy 
stock is rather slow. Holders are in- 
clined to hold the light end rather 
strongly, in order to average out at 
present prices of all-weight stock. Un- 
trimmed all-weights are usually quoted 
around 8@8%c flat, del’d Chgo.; sales 
were reported at 8c, and some lighter 
average hides were reported at 8c. 
Heavy steers and cows quoted around 
7@7%c flat, trimmed. Good trimmed 
buff weights quoted 8%@9c, selected, 
with sales reported in this range and 
top said to have been paid. Trimmed 
extremes are reported to be moving in 
a range of 10%@llc, selected, some 
now talking higher. Bulls quoted around 
5%ec. Glues listed around 6%c. All- 
weight branded hides were quoted at the 


The 


same time 7%@7c flat, nominal. 

CALFSKINS.—Sharp advances were 
paid this week for packer calfskins, the 
market moving up 2%c on the heavy 
end and 2c for lights. Trading was con- 
fined to one packer, who moved balance 
of Aug. skins, with some early Sept. in- 
cluded; 16,000 northern heavies 942/15 
lb. sold at 23%c; 6,000 River point calf 
sold at 22c for heavies and 17c for lights 
under 9% lb.; 7,000 Cleveland and 
Evansville calf moved basis 24c for 
heavies, the usual premium for those 
points, and 17c for lights. Other pack- 
ers are fairly well sold up to end of 
August. 


Bids of 13%c, or %c advance, have 
been declined for Chicago city 8/10 lb. 
calfskins, collectors asking 15c follow- 
ing the packer trading; a car 10/15 lb. 
moved early at 18c, or a cent up, and 
this figure was later bid with 19c asked. 
Straight countries sold in a range of 
11%@12c, flat. Car of Chicago city 
light calf and deacons sold at 97%¢c; 
this figure available for more. 


KIPSKINS.—The market is stronger 
on packer kipskins but lacks trading to 
accurately define values. Except for 
couple small lots, most packers are well 
sold up on Aug. production, with last 
trading at 18c for northern natives and 
17c for northern over-weights, south- 
erns a cent less, and 14%c for brands, 
paid previous week. Bids of 19c, or a 
cent advance, have been declined this 
week for northern native kips, packers 
asking 21c; over-weights and brands 
quoted proportionately higher in a 
nominal way pending trading. 


In the absence of offerings, Chicago 
city kipskins are quoted nominally 17@ 
17%c. Straight countries are reported 
selling in a range of 11@11%c flat. 

Packers moved their July regular 
slunks two weeks back at 55c; in keep- 
ing with the general situation, Aug. 
slunks have been offered out at 75c. 


HORSEHIDES.—The market shows a 
firmer tone on horsehides, on moderate 
offerings. Good city renderers, with 
manes and tails, quoted $5.10@5.20, se- 
lected, f.o.b. nearby sections, with sales 
reported in this range. Ordinary 
trimmed renderers range $4.80@4.90, 
del’d Chgo. Mixed city and country lots 
salable at $4.25@4.50, Chgo., depending 
upon quality. 

SHEEPSKINS.—Dry pelts firmly 
held and quoted 20@21c per lb., del’d 
Chgo., for full wools. Packer shearlings 
are quoted about unchanged, at $1.25@ 
1.30 for No. 1’s, 85@90c for No. 2’s and 
45@50c for No. 3’s; production is 
limited now and small lots reported 
salable to the smaller buyers around 
top figures. Buyers of outside small 
packer shearlings figure these at one- 
half to two-thirds of big packer values, 
according to quality of individual lots. 
Pickled skins continue draggy and 
quoted $4.75@5.00 nom. per doz. for 
packer production, with inside price 
last paid and top asked. Last reported 
trading in outside packer Aug. wool 
pelts was at $1.62%c per cwt. live 
weight basis; some trading on bids is 
scheduled for the coming week and pro- 
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ducers feel that higher prices will be 
paid in view of the generally strength- 
ened situation in most markets. 


New York 


PACKER HIDES.—The New York 
market is stronger but trading so far 
this week has been confined to a couple 
cars native steers. A Brooklyn packer 
sold a car Aug. native steers early in 
the week at llc. Late this week, a 
Jersey City packer moved a car of Sept. 
native steers at 12c, or %c over the 
price being paid in the western market. 
Quiet trading and bookings to tanning 
accounts previous week cleaned up the 
old accumulation of earlier salting 
steers. 

CALFSKINS. — Both collectors and 
packers are understood to be fairly well 
sold up on calfskins but the market is 
considerably stronger in view of the 
higher prices paid in the West and trad- 
ing is awaited to define values. In a 
strictly nominal way, collector 4-5’s are 
quoted around 95c, 5-7’s $1.20, 7-9’s 
$1.70@1.75, and 9-12’s around $3.00@ 
3.10, with packer calf at the usual dif- 
ferentials. 


NEW YORK HIDE FUTURES 

Monday, Sept. 2.—Holiday. 

Tuesday, Sept. 3.—Close: Sept. 9.46 
n; Dec. 9.61@9.62; Mar. 9.76@9.80; 
June 9.91@10.00; Sept. (1941) 10.08 
n; 192 lots; 1@3 higher. 

Wednesday, Sept. 4.—Close: Sept. 
9.86; Dec. 10.00; Mar. 10.20; June 
10.35 n; Sept. (1941) 10.52 n; 263 lots; 
38@44 higher. 

Thursday, Sept. 5.—Close: Sept. 9.80 
n; Dec. 9.93@10.00; Mar. 10.17; June 
10.30 n; Sept. (1941) 10.44 n; 214 lots; 
3@8 lower. 

Friday, September 6.—Close: Sept. 
9.63 b; Dec. 9.75@9.78; Mar. 9.87@9.95; 
June 10.03 n; Sept. (1941) 10.18 n; 118 
lots; closing 18@20 lower. 


U. S. MEATS TO CANADA 
Canadian imports from U. S. in July: 


7 mos. 
July, 1940 July, 1939 1940 
Ibs. Ibs. Ibs. 


SE, Naren wisi 7 mace 434 786 3,690 
Bacon and ham..... 159,543 6,487 1,351,549 
ME €egenctsdeweces 911,135 4,236,687 30,418,481 
Mutton and lamb.... .... 2,338 187,422 
yaanes ee 1,530 4,656 23,263 

Sigid hentia e-s:400% 1,267 60,410 1,267 
Lard compound...... 936 25,935 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to September 6, 1940: 
To the United Kingdom, 53,263 quar- 
ters; to the Continent, none. A week 
ago, to the United Kingdom, 49,820 
quarters; to Continent, none. 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended September 6 totaled 
420,000 Ibs. of lard and 90,000 Ibs. of 
bacon. 
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FRIDAY'S CLOSING 
Provisions 


Hog products were reactionary on 
profit taking with some letup in cash 
lard demand, increased German air ac- 
tivity against Britain and slightly easier 
hogs. 


Cottonseed Oil 


Cotton seed oil reacted 20 points from 
the week’s highs on larger hedging and 
less active speculative demand with 
scattered realizing, due to easier allied 
markets and reports of slower cash oil 
demand. Southeast, immediate, crude 
5c lb., asked; Valley, 5c nom.; Texas 
sold at 4%c lb., after reaching 4.80c; 
Texas seed, $23.00 per ton. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept. 5.77@5.81; Oct. 5.76@5.77; Dec. 
5.85 sales; Jan. 5.87; Mar. 5.95@5.96; 
127 lots; closing steady. 


Tallow 
New York extra tallow, 3%c lb. 


Stearine 
Stearine was quoted 5%c lb. 


Friday's Lard Markets 


New York, Sept. 6, 1940.—Prices are 
for export. Lard, prime western, 5.70@ 
5.80c; middle western, 5.60@5.70c; city, 
5%c; refined continent, 6%4@6%c; 
South American, 63 @6 %c; Brazil kegs, 
6% @6%c; shortening 8%c. 


CHICAGO COTTON OIL 


Monday, Sept. 2.—Holiday. No mar- 
ket. 


Tuesday, Sept. 3.—Close: B.P.S. Sept. 
5.61; Oct. 5.65; Dec. 5.70; Jan. 5.72; 
Mar. and May 5.89; all bid. Cash close 
5.75 n. 


Wednesday, Sept. 4.—Close: B.P.S. 
Sept. 5.65; Oct. 5.68; Dec. 5.75; Jan. 
5.77; Mar. and May 5.90; all bid. Cash 
close 5.75 n. 


Thursday, Sept. 5.—Close: B.P.S. 
Sept. 5.70 ax; Oct. 5.72 ax; Dec. 5.80 ax; 
Jan. 5.82 ax; Mar. and May 5.92 ax. 
Cash close 5.75 n. 


Friday, Sept. 6.—Close: B. P. S. 
Sept. 5.70; Oct. 5.72; Dec. 5.80; Jan. 
5.82; Mar. 5.85; May 5.85, all asked. 
Cash cottonseed oil 5.62n. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on August 31, 1940: 


Week Previous Same 
August 31 week week '39 
Cured meats, Ibs.20,106,000 18,478,000 18,446,000 
Fresh meats, lbs.51,441,000 :000 49,805,000 
Lard Ibs. ..ccece 6,013,000 5,376,000 6,995,000 


1940 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Sept. 6, 1940, with com- 
parisons, are reported as follows: 


PACKER HIDES 


Week ended Prev. week, 
Sept.6 week. lev.) ° °ri939 
Hvy. nat. 

GER. creces 11%@12 10% @10% @ll1 

=~ Tex 
verese @10% @ 9% @11 
— butt brnd’d 

ee @10% @ 9% @l1l1 
Hvy. Col. 

a @10 @9 @10% 
Ex-light Tex. 

WEE. sosc0e 10 @10% @ 9% @10% 
Brnd’ “a cows.. @10 @ 9% @10% 
—- a 

ne 11% 11 
Lt. ed cows. nwallg 10% 11 
Nat. bulls 814 7 
Brnd’d bulls. k So3i 6 
Calfskins . 15 - 17%@18 
Kips, nat. Gain 15 
Kips, ov- -wt. 3 14 
Kips, brnd’d.154%@17n ai i% @13 
Slunks, reg..55 @65n $3 
Slunks, hris.. $3 @:5 40 45 


Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts..10 @10% 9%@9% 9%@10 

gy oie ster aa se 3% 4 
at. bu 

Brnd’d bulls $e 6% 5%@ 5% 6% 

— 13% ie 13 ois 14% 4 
BO scececes n in 

Slunks, reg.. Soon @50n 75n 

Slunks, hris.. @40n @40n @35n 


Hvy. steers... 7 @7% 6%@ 7n Tn 
Hvy. cows ..7 @7% 6%@ 7n % He 


oe RE 8%@ 9 8%@ 8% 8 
Extremes * 2 110% @11 @10% 10%@11 
c Calta kins... 1%@12" 10% 911 : @117 
alts: y eee 

Kipskins ....11. @11% Shy, 10% G10% 
Horsehides ..4.25@5.20 4.25@5.15 2.90@3.50 

SHEEPSKINS 

Pkr. shearlgs.1. 5@1- 30 1.25@1.30 85 @87% 
Dry pelts.. --20 @21 20% 16 @16% 


LARD YIELD AND PRODUCTION 


Average yield of lard (rendered 
weight) per animal during July, 1940, 
was 32.96 lbs., compared with 32.05 
lbs. in June, 1940, and 34.10 lbs. in 
July, 1939. This yield was 13.21 per 
cent of the live weight in July, 1940, 
13.28 per cent in June and 13.33 per 
cent in July, 1939. July five-year aver- 
age yield of lard was 29.96 lbs. 

Production, estimated on the basis of 
number of hogs slaughtered under fed- 
eral inspection (including leaf), totaled 
105,785,000 lbs. in July, 1940; 124,260,- 
000 Ibs. in June, and 94,453,000 Ibs. in 
July, 1939. Five-year average for July 
was 67,563,000 Ibs. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 31, 1940, were 
3,638,000 lbs.;. previous week 3,553,000 
Ibs.; same week last year 4,216,000 Ibs.; 
Jan. 1 to date, 162,845,000 lbs.; same 
period last year, 163,949,000 Ibs. 


Shipments of hides from Chicago for 
week ended August 31, 1940, were 
4,281,000 lbs.; previous week 5,460,000 
lbs.; same week last year 6,909,000 Ibs.; 
Jan. 1 to date, 179,710,000 Ibs.; same 
period last year, 161,936,000 lbs. 
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MAKE THIS HANDY 


PORK ROLL 


OUT OF YOUR PORK 
SAUSAGE MEAT 


+ 


CASING COST 
ONLY ‘4c PER LB. 









Handy? You bet! Retailers need 
not weigh out the meat or use 
special containers. The housewife 
merely zipps back the casing, cuts 
patties as wanted . . . no forming 

. then keeps what's left in the 
casing, fresh and free from ice-box odors. No wonder PORK ROLLS 
are replacing bulk sausage meat! 

You gain these advantages for your product plus handsome 
printed trade-mark identification for only Yc per pound. ZIPP 
Casings are the only casings that retard spoilage because they 
“breathe” and allow gas to escape. Write today for samples. . 
and inquire about ZIPP Casings for hard sausages. 

INC. 


IDENTIFICATION, 





James H. Wells, President 
4541 N. Ravenswood Ave. 














THE FRENCH 
HORIZONTAL 
COOKER 





For all 
rendering 
requirements 


long-lived; 
efficient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CoO. 
Piqua, Ohio 


Jacketed castings of alloy semi-steel; 























IN CHICAGO 


Wells Tallest Hotel 
oe Sty 


LEONARD HICKS 
Managing Director 











BETTER FOR HAM—Many 
packers have found that Ma- 
pleine is a real sales booster 
for ham. It accents and brings 
out the natural nut-like flavor 
of ham. Try it! Find out for 
yourself. Just add Mapleine 
to your regular formula for 
brine, dry cure or pumped 
hams. Write for free working 
instructions. 


ROMAN BACON—Mapleine 
makes this a delicious salable 
product. By using Mapleine 
in your formula you can 
make a good seller out of 


Ne 
3 WAYS TO IMPROVE PORK 
PRODUCTS WITH MAPLEINE 


(11 More—Free—if you ask for them) 





thin sides of hogs. The for- 


mula is free. 


PERFECT FOR PORK—Ma- 
pleine is a fine flavor tonic 
for all pork products—ham, 
bacon, sausage, etc. It brings 
out the delicate meat flavors, 
blends perfectly with other 
seasonings. Try it in your for- 
mulas or send for instructions. 


FREE. 14 profit-making form- 
ulas.Get your copies of tested- 
in-use formulas, plus free try- 
out bottle of Mapleine. Write 
now. Crescent Mfg. Co., 663 
Dearborn St., Seattle, Wash. 












MAPLEINE 


* e 
Imitation Maple Flavor 
BRINGS OUT NATURAL FLAVOR OF MEATS 























EXTRA Large and small packers report a prof. 
DIVIDENDS (iiistockinertes, EXIRA 
FROM 
CAHN 
STOCKINETTES 


et hook. 


ie W. ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 


dividends in the form of sales-compel- 
ling quality of hams, bacon and all 
smoked and fresh meats, CAHN 
service and immediate deliveries 
are yours when you use CAHN 
STOCKINETTES! 











Sayer & @ 








mpany 


356 W. llth St. INC: New York City 


Producers - Exporters - Importers 


SAUSAGE CASINGS 








Chicago Cable Add Melbourne 
Buenos Aires pe " - Tientsin 
London Ocgreyas Istanbul 
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JULY CATTLE IMPORTS 


Volume of cattle imports from Canada 
and Mexico during 1940 has been smaller 
than during the first seven months of 
1939. July imports of Canadian cattle, 
while larger than during June, were 
considerably under inshipments during 
July a year ago. The greatest decline 
was in the 700-lb. and heavier class; 
July imports of these cattle totaled 
5,995 head against 24,878 head in July, 
1939. Total imports in July, compared 
with June, increased 3,536 head. 

Cattle imports from Canada in the 
first seven months of 1940 were 54,021 
head under receipts during the corre- 
sponding period in 1939, totaling 124,441 
head against 178,462 head a year ear- 
lier. 

Cattle imports from Mexico in the 
200-700-lb. class more than doubled 
during July compared with July, 1939. 
However, receipts of these unfinished 
cattle have been running considerably 
behind 1939. Imports of the 700-lb. and 
heavier cattle jumped from the low 
June level to 5,123 head in July, but 
volume was smaller than in 1939. Total 
inshipments from Mexico in July were 
6,246 head greater than in July, 1939. 

Number of cattle imported from Mex- 
ico during the first seven months of 
1940 was 78,238 head smaller than in 
1939, totaling 279,566 head compared 
with 357,804 head a year earlier. 

















July, July, 7mos., 7 mos., 
1940 1939 1940 1939 
Canada— 
Over 700 Ibs. 5,995 24,878 638,188 111,260 
200-700 Ibs. . 1,744 1,874 4,385 5.079 
Under 200 Ibs.....12,490 12,972 56,868 62,123 
eee .-20,229 39,724 124,441 178, 462 
Mexico— 
Over 700 Ibs. . 5,123 6,948 30,320 43,731 
200-700 Ibs. . 14,356 6,454 22% 284,905 
Under 200 lbs..... 766 597 29,168 
Tetel ... ....20,245 13,999 279,566 357,804 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during July, 1940: 


July, June, July, 
1940 1940 1939 
Per- Per- Per- 
cent cent cent 
Cattle— 
Steers ......-. — 54.57 50.61 
Bulls and stags...... 5.10 5.13 5.81 
Cows and heifers..... 43.72 40.30 43.58 
Hogs— 
O° eee 55.39 60.80 
BOTOWS 2c cccccscscs 38.89 43.69 38.02 
Stags and boars. on ae -92 1.18 
Sheep and lambs— 
Lambs and yrigs.....94.33 93.85 92.16 
Sheep .... ainda 6.15 7.84 


ST. LOUIS HOGS IN AUGUST 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for August, 1940, with comparisons, 
reported by H. L. Sparks & Co.: 


August, August, 
1940 1939 

ee 215,704 223,276 

Average weight, Ibs ieee 224 226 
Top prices: 

x cy vets se eonee $7.60 $6.85 

Lowest .... wk: ntiow tatewne 6.35 5.85 

EINE. CIE e.g 6 aia Graig wheseaae .f 6.10 
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NEW SOYBEAN OIL MARKET 


Trading in soybean oil futures was 
inaugurated on the New York Produce 
Exchange on September 3. There was 
trading on Tuesday with eight lots 
changing hands. Quotations were: Oct., 
4.48; Dec., 4.51; Jan., 4.53; Mar., 4.56; 
Apr., 4.58, and May, 4.58@4.63. On 
Wednesday Oct. sold at 4.50; Mar., 4.61, 
and May, 4.58@4.63. 


Soybean oil is used _ extensively 
throughout American industry for both 
edible and inedible products, although 
its production in the United States is a 
comparatively recent development. Al- 
though from 1925 to 1929 an average of 
only 6,000,000 lbs. a year was produced, 
production in the current crop year 
ending this month has been estimated 
at 535,000,000 lbs., and trade experts 
are forecasting a record output of 700,- 
000,000 lbs. for next year. 

Trading hours on the new contract 
will be from 10 a.m. to 2:35 p.m., with 
a mid-day call at 12:30 p.m., while 
Saturday dealings will be from 10 to 
11:35 a.m. The contract is for 60,000 
pounds of loose prime crude of New 
York Produce Exchange contract grade, 
produced from domestic soybeans. 

Tenders must be made in warehouses 
licensed and bonded by the exchange at 
Decatur, Ill., Chicago, Louisville, Ky., 
and Elmhurst, L. I., and delivery basis 
will be f.o.b. New York. Quotations will 
be in cents and hundredths of a cent per 
pound, each hundredth representing $6 
per contract. 





PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks during the week ended Septem- 
ber 4: 





. 4— Aug. 28 

Sales High Low Close Close 

Amal. Leather... 100 1% 1% 1% 1% 
. Pfd. 


Di EG pine « okine “aternuee: —ehclee. ere 10 
Amer. H. & L...2,100 4% + 4% 4 
. L geese ene, embee weiede .eea 2614 
Amer. Stores ... 500 12% 12% 12% 12 
Armour II. . .2,600 4% 449 4% 4% 
Do. Pr. Pfd... 500 43% 43% 43% 42 
a. Gb Gh ae Seem “Seehe. anne se etee 64% 
e+. See ae eee 101% 
Beechnut Pack.. 200 114 114 114 114 
Bohack, H. C.... 200 2 2 2 1 
SS. SE oe ae ee ee 
Chick. Co. Oil... 600 10% 105% 10% = 10! 
Childs Co. ..... 3,000 256 24 2% 1%, 
Cudahy Pack. .. 300 11 11 11 11 
SS. eer 140 65 64% 5 62 
First Nat. Strs.. 200 41% 41% 41% 40% 
Gen. Foods .....2,000 42 41% 42 41% 
A, A cress Seen , +200 ASSee keeus 
Glidden Co. .... 600 14% 14% 14% 13% 
BG. PEs cexne tebe 93484 Rewwe  veuen 40 
GOT GR. caietne ass. Sdeee! seued “eaeee 2% 
ae 7 2 ee 100 95% 94% 95% 93 
Be, FOE. 2... 25 125 125 125 12814 
Hormel, G. A... 350 31 31 31 32 


Hygrade Food .. 300 15% 1% 1% 1% 
Kroger G. & B..1,800 30% 30 80% 30 

Libby MeNeill... 200 6% 6% 6% 6% 
Mickelberry Co.. 250 4% 4% 4% 4% 


M. & H. Pfd.... 2530 6% 6% 6% #£=6% 
Si Wikies o5cs. wedi, <v00ee seach 35 
Nat. Tea ....... 800 5% 5% 5% 5 
Proc. & Gamb...1,800 61% 61 61 60 
Be ccs 10 115 115 115 116 
WTI, 5555 noire, Vee. sae 3814 


Safeway Strs. ..3,100 45% 44% 45% 43% 
Do. 5% Pfd... 400 107 106% 107 106% 


GN ee ee ee 1% 
Swift & Co.....4,150 18% 18% 18% 18% 
Do. Intl. .....4,200 18% 17% 18% 16% 
Se Te Nien waa. Sea 446ae “Sees 814 
U. S. Leather... 400 4 43% 4g 6% 
parva 1,000 8 7% 8 7™% 
We. Dee Pains cass ctese wevee. teens 48 
TC — i Denn se0bs Sadan <bicee 15% 
Sweee 2 6 6% 6 6% 
on e sson Oil cocel orn ae 16% 17% 15% 
i Te «dade 100 «659 59 59 9 
bal ag x weet 4 4% 4 4% 
ne ap 56%. 56% 56% #56 
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You can get higher prices for your tallows 
and greases by using NUCHAR Activated Car- 
bon in the rendering and refining kettles. Many 
packers have raised the grade of their lard, 
tallow and greases so that they sell for % to 
% cents per pound more by using small amounts 
of NUCHAR regularly. 


INDUSTRIAL CHEMICAL SALES 


a ae) ee a a 


New York City 


CLEVELAND 





2 Widener Bidg 417 Schofield Bldg 








BOOK REVIEWS 











INDUSTRIAL MICROBIOLOGY — 
Published by McGraw-Hill Book Co., 
Inc., New York City, 1940. 541 pages; 

% by 9% in. Price $5.00. 


This book presents latest research 
and practices and gives a comprehensive 
survey of the fundamentals of microbi- 
ology and of technical processes in the 
field. Here are answers to a score of 
questions on the industrial use of fer- 
mentation processes—the micro-organ- 
isms, their characteristics and reactions, 
their application in the alcohol, food, 
beverage and other industries—princi- 
ples, practices, data, descriptions by 
two well-known authorities in the field 
of biology. 

The book meets the need of industrial 
biologists, chemists, food technologists, 
brewmasters, mycologists, bacteriolo- 
gists and others for reference to a wide 
number and variety of facts in indus- 
trial microbiology. 


WHALE OIL — AN ECONOMIC 
ANALYSIS. — Published by the Food 
Research Institute, Stanford Univer- 
sity, California, 1940. 264 pages; 6% 
by 9 in. Price $3.00. 


An analysis of the economic prob- 
lems surrounding one of world’s impor- 
tant fat materials. Part one describes 
whaling methods and discusses whales 
as a source of raw material, whale prod- 


ucts and their utilization, and includes 
a history of whaling and international 
competition and cooperation in this 
maritime industry. 


The world’s whale oil supplies; whal- 
ing costs and profits; demand for whale 
oil; transport, storage and marketing; 
duties, taxes and protective measures 
and whale oil prices are considered in 
part two. The outlook for whale oil 
and whaling are covered in part three. 
Many tables on production, stocks, 
prices, etc. are included. 


DOG LIGHT AS PREMIUM 


Newest gadget for the dog owner— 
and merchandising for grocers and 
meat dealers—is a flashlight to clip to 
the pup’s collar so that he can be seen 
at night. Made of red translucent plas- 
tic, it is equipped with a replaceable 





battery and bulb. The Pard-Lite is be- 
ing offered by Swift & Company for 
15¢ and labels from three cans of Pard, 
Swift’s dog food. Advertisements of- 
fering the light will break in national 
magazines and metropolitan newspa- 
pers late in September. The offer runs 
only to December 1. 


FLASHES ON SUPPLIERS 


JOHNS-MANVILLE CORP.—Calling 
upon the firm’s 10,000 employes for full 
support of the national defense pro- 
gram, Lewis H. Brown, president of 
Johns-Manville Corp. has promised that 
all employes who may be called for a 
year’s military training under the pro- 
posed selective service or National 
Guard acts will be re-employed upon 
their return from training. During this 
peacetime training period, he explained, 
Johns-Manville will keep up premium 
payments on such life insurance and 
health and group accident insurance as 
the employes may be carrying throuzh 
the company at the time they are called 
to service. 

CHAIN BELT CO.—Removal of the 
Minneapolis office from 808 LaSalle ave. 
to 1645 Hennepin ave. has been an- 
nounced by the Chain Belt Co., Mil- 
waukee, Wis. R. X. Raymond, who has 
been associated with the company for 
20 years, is Minneapolis manager. 


FINANCIAL NOTES 


United Stock Yards Corp. recently 
reported consolidated net income of 
$249,535. for the nine months ended 
July 31; this was equal, after preferred 
dividend requirements, to 6c a share on 
the common stock, and compared with 
$244,434, or nearly 5c a share, earned 
in the corresponding period of the pre- 
ceding year. 





ADELMANN HAM BOILERS 


The favorite of ham makers everywhere! 
It's the ADELMANN results-in-operation 


that keep ham makers from coast to coast 
“sold” on Adelmann Ham Boilers. They're 
simple to operate, easy to handle, of rugged 
construction, designed for long service. Ellip- 
tical springs close aitch-bone cavity firmly, 
the non-tilting, self-sealing cover retains ham 
juices, shrinkage and operating time are greatly 
reduced. MatoeCat Monin Tinned Steel, 
Monel Metal, and Nirosta 
(Stainless) Steel, the most 
complete line available. It 
will pay you to investigate 
the Adelmann ham boiler— 
“The Kind YourHamMakers 
Prefer!” Write! 
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PUT YOUR PROBLEMS UP TO 
OUR LABORATORY 


Yes, there are bigger laboratories; but none 
more compact . . . none better equipped and 
staffed to cope with your particular problems. 
This laboratory is maintained for your conveni- 
ence. Many a packer’s puzzling difficulty has 
been overcome in our laboratory—to the pack- 
er's immense relief and complete satisfaction. 
We invite you to consult us. There is no cost, 
no obligation. Write us! 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO ILLINO 
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Take advantage of the new features in the 


O'CONNOR RIND REMOVER 





...W. H. O°CONNOR..-- 


203 Hollywood Ave., East Orange, N. J. 
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NEW EQUIPMENT concepts 





PORTABLE SPRAY OUTFIT 


A light and compact portable paint 
spray outfit has been developed by the 
Burning Brand Co., Chicago, IIl., to meet 





the demand for a light unit for main- 
tenance in meat plants and factories. 
The unit has a %-h.p. electric motor- 
driven air compressor, which is mounted 
on a steel platform welded to a 10 by 
22 in. five-gallon tank. Tank and com- 
pressor unit ride on 10-in. wheels. 


Spray gun has a quart siphon cup and 
is of the pressure feed type capable of 
handling a wide range of materials. It 
has many uses. The unit has 25 ft. of 
\4-in. air hose and connection and a 
20-ft. electric cord, assuring the oper- 
ator of a wide working area. 


WASHUP HOSE 


Packing plant washup service brings 
hose constantly into contact with ani- 
mal fats and grease, enemies of natural 
rubber. This causes the outer cover of 
the hose to become soft and tacky, hard 
to clean, and to wear off quickly when 
the hose is dragged across cement 
floors. In many cases, replacement be- 
comes necessary after less than a year 
of service. 

To overcome this costly destruction 
and frequent replacement, engineers of 
the Hewitt Rubber Corp., Buffalo, N. Y., 
have developed a hose with a synthetic 
rubber outer cover which is said to be 
as tough and as pliable as natural rub- 
ber but completely proof against any 
type of animal fat encountered in the 
meat packing plant. 

This special Hewprene synthetic com- 
pound is odorless, and possesses ex- 
tremely high tensile strength to with- 
stand the punishment of constant drag- 
ging over cement floors. By virtually 
eliminating the destruction and wear 
of the outer cover, it is reported that 
a service life two and three times that 
of ordinary hose is achieved, giving 
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packing plant operators an important 
saving on replacement expense. The 
smooth outer cover is said to be easier 
to clean. 


In other construction features this 
hose is claimed to be similar to the 
conventional type. The inner tube is 
of high quality heat-resistant rubber 
compound suitable for handling either 
hot water or low pressure steam. Wall 
reinforcement is built of multiple plies 
of high tensile cotton duck, insulated 
and bonded by rubber. Another impor- 
tant feature is the braid of extra- 
strength cord between the wall and 
outer cover which gives additional pro- 
tection against abrasion. The hose is 
available in any length up to 50 ft. 
and in sizes of %-, %-, 1-, 1%-, and 
1%4-in. internal diameter. It is built 
with or without molded rubber nozzles 
as desired. 


DELICATOR IN NEW DRESS 


U. S. Slicing Machine Co., La Porte, 
Ind., is employing a new white DuLux 
enamel finish on its Delicators, effective 
at once. The accompanying illustration 
shows how the Delicator looks in its 








clean new dress. According to H. C. 
Pfister, vice president, this DuLux fin- 
ish enhances the streamlined appear- 
ance of the Delicator. 


Treatment of meats by Delicator is 
claimed to be superior to dicing, cubing, 
tendering, etc. Sinews and tough tissues 
are severed in such a delicate way that 
meats keep their natural appearance 
and retain juices and flavor. Another 
interesting feature is that Delicated 
meats are said to cook in one-half the 
usual time. 


Descriptive circular about the Delica- 
tor will be sent on request, also a new 
recipe folder, giving directions for Deli- 
cating and cooking different kinds of 
appetizing dishes prepared from meats 
handled in this manner. 


New Trade Literature 


Air-Actuated Proportioner (NL 780). 
—Four-page folder describes air-actu- 
ated proportioner designed especially 
for the accurate feeding of sulphuric 
acid in conditioning boiler feed water. 
Advantages claimed are that unit main- 
tains the rate of flow of acid within 1 
per cent of a constant proportion to the 
rate of flow of treated water. Over- 
dosing because of failure of apparatus 
is said to be impossible—Cochrane 
Corp. 


Flowmatic Regulator (NL 781.— 
Bulletin No. 429 describes a simplified, 
two-element steam-flow type of flow- 
matic regulator. Printed in three colors, 
this 16-page bulletin is illustrated with 
operating diagrams, performance charts 
and installation photographs.—North- 
ern Equipment Co. 

Flexible Couplings (NL 798).—Illus- 
trating a complete line of flexible coup- 
lings, this 12-page catalog No. 1845 
contains price and dimensional data on 
Type A, B, and RC couplings, with in- 
formation on revolving and stationary 
casings for the RC types. Company’s 
most recent addition, a horizontally- 
split aluminum casing, is also de- 
scribed.—Link-Belt Co. 

Painting Handbook (NL 800).—Rep- 
resenting the accumulation of reports 
and records of technical paint questions 
extending over a period of 27 years, 
this handbook is designed to answer 
difficult industrial painting problems. 
This 128-page book contains complete 
descriptions of surface preparation, 
methods of paint application, and types 
of paints that have proved successful 
under widely varied conditions—Amer- 
ican-Marietta Co. 

Calcium Chloride (NL 802).—New 
folder on calcium chloride for drying 
air and ending condensation. Progres- 
sive photos show how calcium chloride 
absorbs moisture from the air, as well 
as examples of its use——Solvay Sales 
Corp. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 
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Total Livestock Cost Up; 
More Meat Obtained 


ACKERS paid $12,235,000 more for 

meat animals slaughtered under 
federal inspection in July than in July, 
1939, but obtained almost 100 million 
lbs. more meat and lard for their money 
than in the same month last year. While 
expenditures for livestock during the 
first six months of 1940 were below the 
amount paid during the first half of 
1939, July costs brought the total for 
the first seven months of 1940 to $883,- 
644,000 compared with $875,584,000 in 
1939. 

Packers paid out more for all classes 
of livestock except hogs in July, com- 
pared with expenditures in June, 1940 
and July, 1939. Expenditures for hogs 
increased during July, compared with 
July, 1939, but were somewhat below 
packers’ payments for hogs during the 
month of June, 1940. 

Expenditures for cattle jumped from 
$56,124,000 in June to $63,149,000 in 
July, an increase of $7,025,000; pay- 
ments for calves increased $778,000 
during the month; hog costs dropped 
$1,648,000 during July, and sheep and 
lamb costs rose $181,000 compared with 
the preceding month. Expenditures, 
when compared with July, 1939, were 
slightly higher for cattle and sheep and 
$3,094,000 more for hogs. 

Livestock costs in July, 1940, and 
1939 and during the first seven months 
of the year were: 


July, July, Jan.-July, 

1940 1939 1940 
Cattle $ 63.149,000 $ 55,498,000 $405,463,000 
Calves .... 7,551,000 6,889,000 49,182,000 
Hogs . 46,581,000 43,487,000 352,603,000 
Sheep ..... 10,146,000 9,318,000 76,395,000 


Total ...$127,427,000 $115,192,000 $883,644,000 


Total dressed weight of meat and 
lard produced under federal inspection 


during July, with comparisons, were: 


July, July, Jan.-July, 

1940 1939 1940 

Ibs. Ibs. Ibs. 
Beef ...... 420,971,000 399,171,000 2,818,552,000 
Veal . : 50,525,000 46,629,000 313,766,000 


Pork and 
lard .... 595,749,000 534,284,000 4,960,273,000 


Lamb and~ 
mutton.. 55,019,000 53,073,000 398,578,000 
Total ...1,122,265,000 1,033,158,000 8,491,169,000 





Total live weight of cattle, calves, 
hogs and sheep slaughtered under fed- 
eral inspection during July, with com- 
parisons: 


July, July, Jan.-July, 
1940 1939 1940 
Ibs. Ibs. Ibs. 
Cattle ... 771,049,000 732,164,000 5,122,677,000 
Calves ... 90,436,000 83,913,000 557,728,000 
Megs ... 803,117,000 710,577,000 6,645,054,000 
Sheep ... 116,222, 111,589,000 846,696,000 











Total ..1,780,824,000 1,638,243,000 13,172,156,000 


Average dressed weight of animals 
purchased by packers during July, with 
comparisons: 


July, July, Jan.-July, 

1940 1939 1940 

Ibs. lbs. Ibs. 
SN: «tateeeek ss 515.05 513.06 525.61 
| RRR: . 110.68 112.11 101.31 
eee 185.62 192.89 176.21 
0 Se 38.09 38.02 40.86 





PRODUCERS TOLD WHY 


The inter-relationship between pork and 
hog prices and the supply of hogs is ex- 
plained to producers in this diagram issued 









acest ra 
ED LESs For” 

OR THis ? 
100@ Live Hog — 
WINTER, 1938-39........ $845 
WINTER, 1939-40... $6.50 











by the Association to Maintain Freedom 

in Livestock Marketing. It points out the 

reason for the drop in hog prices during 
last winter. 


HOG WEIGHTS AND COSTS 


Barrows and gilts marketed at the six 
centers—Chicago, Kansas City, Omaha, 
National Stock Yards, St. Joseph and 
St. Paul—were 41c to 58c per cwt. 
higher in price during August than in 
August a year ago, while sows cost 
from 51lc to 84c per cwt. more this year 
than last. At the same time, average 
weights of sows at all six markets were 
lighter than in August, 1939. Barrows 
and gilts at four markets—Chicago, 
Kansas City, National Stock Yards and 
St. Joseph—were lighter during August 
than in 1939, while at two markets— 
Omaha and St. Paul—the average 
weight was a little heavier during the 
month, compared with August, 1939. 

U. S. Agricultural Marketing Service 
reports following average weights and 
prices at the six markets during August, 
1940 and 1939: 


Barrows and Gilts Sows 


ug. Aug. <Aug. Aug. 
1940 1939 1940 1939 
Ibs. Ibs. Ibs. Ibs. 
GEE oc vccncetesecenus 22 238 353 357 
Be GE ocvcccevecss 219 222 340 364 
SE. eatuebaxecnevawtas 230 229 330 345 
National Stock Yards... .212 218 353 371 
Pe NE it cicwna se miwcion 212 213 340 352 
Ws TE ewbcadesenaneves 212 200 336 350 


Average costs for these classes at the 
six markets during August and a year 
earlier were: 


Barrows and Gilts Sows 
Aug. Aug. Aug. Aug. 
1940 1939 1940 1939 


CD ok csecevcsccs $6.69 $6.21 $5.60 $4.90 
Kansas City ......... 6.45 5.87 5.22 4.41 
IE cow oeinn wan ee 6.14 5.73 5.37 4.58 
National Stock Yards. 6.72 6.21 5.53 5.02 
St. Joseph ........0% 6.41 5.90 5.34 4.50 
WE. TE oso ckcccancs 6.43 5.88 5.35 4.65 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended August 30: 
Cattle Calves Hogs Sheep 


Los Angeles....... 3,450 1,100 3,000 1,600 
San Francisco..... 1,008 108 2,100 3,000 
OS eee 2,150 300 3,650 5,500 




















FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 
OMAHA, NEB. 


KENNETT-MURRAY 


S$E8avVres 


tyes TOCK O27 ING 
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DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 























St. Louis National Stock Yards 


Order your Hogs from 
DUNHAM AND MURPHY 


Hog Buyers 


Illinois 
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CORN BELT DIRECT TRADING 


Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., Sept. 5, 1940.—At 16 
concentration points and 10 packing 
plants in Iowa and .Minnesota general 
weakness in fresh pork, along with nar- 
row shipping demand, caused hog prices 
to decline this week. Prices for the first 
four days of the period were unevenly 
steady to 25c lower than last Saturday. 


Hogs, good to choice 










6.00@6.95 
6.65@7.05 
6.80@7.20 
6.60@7.00 
270-300 Ib. 6.30@6.75 
300-330 Ib. 6.10@6.50 
330-360 Ib. 5.90@6.20 
Sows 
eee 5.75@6.15 
oe ea @6.00 
GEE. 9.600 bcknaoreddessneesseoa -05@5.60 


Receipts of hogs at Corn Belt markets 
for week ended with Sept. 5, 1940: 





This Last 

week week 
a A ree 23,900 19,900 
Saturday, Aug. 31..... -. 20,600 21,000 
Monday, Sept. 2....... .. Holiday 26,100 
I NE Mowe 010.0 Vae cae se 29,400 13,900 
Wednesday, Sept. 4........... 24,400 16,500 
po, ere eee 18,000 31,800 


NEW YORK LIVESTOCK 


Livestock prices at New York, Wed- 
nesday, September 4, 1940, as reported 
by U. S. Agricultural Marketing Serv- 
ice. 

CATTLE: 


Steers, medium and good 
CG, MEE viccsccccue.s 
Cows, cutter and common 
eee 
Bulls, medium ... 


CALVES: 


Vealers, good and choice... $1 
— common and mediur 
ulls 


9 








HOGS: 
Hogs, good and choice, 192-195-Ib...$ 7.90 
CE: Wancveedepembbndsetas 7.80 
LAMBS: 
Lambs, spring, good, 65-70-Ib...... $ 10.50 
PE, IR, 6i:b65065400000005 6.00@ 6.50 
Ewes, common to choice........... 1.50@ 4.25 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with August 29: 


Cattle Calves Hogs* Sheep 


Salable receipts .....2,364 2,068 635 3,233 
Total, with directs...7,729 15,971 25,337 48,075 
Previous week: 
Salable receipts ...2,415 2,092 443 2,425 
Total, with directs.7,087 16,177 20,808 44,235 
*Inciuding hogs at 41st street. 


SOUTHEASTERN LIVESTOCK 


Combined receipts of livestock, as re- 
ported by the Agricultural Marketing 
Service, at seven Southern packing 
plants, for four days ended August 29: 


Cattle Calves Hogs 
Four days ended Aug. 29.1,420 759 4,152 
Previens WOE 205 5.00.65 986 679 3,605 
Same period 1939........ 1,117 435 3,276 


Receipts of salable livestock at the 
seven plants for week ended Septem- 
ber 2: 

No. Pet. 
Local receipts (from within states of 

Georgia, Florida and Alabama)... .2,297 43.4 
In-shipments (from outside Georgia, 

Florida and Alabama)............ 2,997 56.6 


Total 


sata kinay cham wowed pormmestenee 5,294 100.0 
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Hogs (soft & oily not quoted): CHICAGO NAT. STK. YDS. OMAHA KANS. CITY ST. PAUL 
BARROWS AND GILTS: 
Good-choice: 
120-140 Ibs. ...........- $ 5.25@ 6.00 $5.50@ 6.15 — .......... $ 5.25@ 6.00 $ 5.10@ 5.50 
rr 5.75@ 6.75 6.00@ 6.65 $ 5.75@ 6.60 5.75@ 6.65 5.25@ 6.25 
cy . SS 6.35@ 7.20 6.50@ 7.15 6.35@ 6.90 6.25@ 7.00 6.00@ 6.85 
IG: 0 Shwe ee-e.asies 6.90@ 7.40 7.00@ 7.30 6.75@ 7.00 6.80@ 7.10 6.70@ 7.00 
200-220 Tbe. ........000. 7.25@ 7.50 7.10@ 7.35 6.90@ 7.00 7.00@ 7.10 e+ | 7.00 
EY nines es'0e:0066 7.25@ 7.50 7.10@ 7.35 6.90@ 7.00 7.00@ 7.10 6.75@ 7.00 
ED, -cis.as e'ceereke 7.00@ 7.40 6.85@ 7.35 6.75@ 6.90 6.85@ 7.05 6.35@ 6.85 
EE , wecccceseees 6.65@ 7.15 6.60@ 7.05 6.55@ 6.90 6.60@ 7.00 6.25@ 6.45 
300-380 Ibs. ............ 6.55@ 6.80 6.50@ 6.75 6.40@ 6.70 6.45@ 6.75 6.05@ 6.30 
eee 6.25@ 6.70 6.30@ 6.65 6.25@ 6.55 6.25@ 6.60 5.80@ 6.10 
Medium: 
SPD M. esceecevaces 6.00@ 7.25 6.10@ 7.10 5.75@ 6.75 5.75@ 6.90 5.90@ 6.90 
SOWS: 
Good and choice: 
270-300 Ibs: 6.25@ 6.50 6.45@ 6.55 6.00@ 6.10 6.00@ 6.15 6.00 only 
300-330 Ibs. 6.20@ 6.40 6.35@ 6.50 5.90@ 6.10 6.00@ 6.15 5.90@ 6.00 
330-360 Ibs. 6.00@ 6.30 6.05@ 6.40 5.80@ 6.00 5.90@ 6.10 5.65@ 5.95 
Good: 
360-400 Ibs. . 5.80@ 6.15 5.65@ 5.90 5.75@ 6.00 5.55@ 5.75 
400-450 Ibs. . 5.70@ 5.95 5.50@ 5.85 5.60@ 5.85 5.45@ 5.60 
450-500 Ibs. 5.50@ 5.80 5.40@ 5.65 5.35@ 5.75 5.40@ 5.50 
Medium: 
TI, 6cee-e ve scenes 4.75@ 5.85 5.15@ 5.75 5.00@ 5.80 5.25@ 6.00 5.25@ 5.85 
PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 4.75@ 5.75 COO CAE ck avvcvetece sadooweses — -ceseeres 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
We Be BR tc eccsececs 12.00@13.25  11.25@12.50 11.25@12.75 11.50@12.75 = 11.25@12.25 
ne ah on dt. ee 12.00@13.50 11.50@12.75 11.25@12.75 11.75@13.00 11.25@ 12.50 
1100-1300 Ibs. .......... 12.75@13.50 11.50@12.75 11.50@13.00 12.00@13.00 11.50@ 12.75 
Po 12.75@13.50 11.50@12.75 11.50@13.00 12.00@13.00 11.50@12.75 
STEERS, good: 
yo kh a. ee 10.00@12.00 10.00@11.25 10.00@11.25 10.00@11.75 10.00@11.25 
900-1100 Ibs. .......... 10.00@12.00 10.00@11.50 10.25@11.50 10.00@12.00 10.25@11.25 
1100-1300 Ibs. .......... 10.25@12.75 10.25@11.50 10.25@11.50 10.25@12.00 10.25@11.50 
1300-1500 Ibs. .......... 10.50@12.75 10.25@11.50 10.25@11.50 10.25@12.00 10.25@11.50 


STEERS, medium: 








A ee 8.00@10.25 7.75@10.00 8.00@10.25 8.00@ 10.25 8.00@10.25 
1100-1300 Ibs. .......... 8.00@10.25 7.75@10.25 8.00@10.25 8.00@10.25 8.00@10.25 
STEERS, common: 
750-1100 Ibs. .......... 6.50@ 8.00 6.50@ 7.75 6.75@ 8.00 6.25@ 8.00 6.25@ 8.00 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs...... 11.50@12.50 10.50@11.50 10.50@11.75 10.50@12.00 10.75@12.00 
Good, 500-700 Ibs........ 10.00@11.50 9.50@10.50 9.25@10.50 9.50@10.75 9.50@10.75 | 
HEIFERS: 1 
Choice, 750-900 Ibs...... 11.75@12.25 10.50@11.50 10.50@11.75 10.75@12.25 = 10.25@11.50 
Good, 750-900 Ibs........ 10.50@11.75 9.50@10.50 9.50@10.50 9.50@10.75 9.25@10.25 
Medium, 500-900 Ibs..... 7.75@10.50 7.25@ 9.50 7.50@ 9.50 7.75@ 9.25 
Common, 500-900 Ibs.... 5.50@ 7.75 5.75@ 7.25 6.00@ 7.50 5.75@ 7.75 
COWS, all weights: 
eae 7.00@ 8.00 6.50@ 7.50 6.50@ 7.50 6.75@ 7.75 6.50@ 7.75 
Re eae 5.50@ 7.00 5.75@ 6.50 5.50@ 6.50 5.50@ 6.75 5.50@ 6.50 
Cutter and common..... 4.25@ 5.50 4.75@ 5.75 .50@ 5.50 4.50@ 5.50 4.25@ 5.50 f 
EE at woteawevessnes 3.00@ 4.25 3.50@ 4.75 4.00@ 4.50 3.75@ 4.50 3.50@ 4.25 1 
BULLS (Ylgs. Exch.), all weights: ! 
a ear 7.00@ 7.50 6.50@ 7.00 6.50@ 7.25 6.50@ 6.75 6.75@ 7.25 | 
Sausage, good .......... 6.50@ 7.00 6.25@ 6.75 6.50@ 6.90 6.50@ 6.75 6.25@ 6.75 
Sausage, medium ...... 6.00@ 6.50 5.75@ 6.25 6.25@ 6.50 5.75@ 6.50 5.25@ 6.25 d 
Sausage, cutter and com. 5.50@ 6.00 4.75@ 5.75 5.50@ 6.25 4.75@ 5.75 4.50@ 5.25 
VEALERS, all weights: | 
Good and choice........ 10.50@12.00 9.75@11.00 9.00@10.50 9.00@10.50 10.00@11.50 | 
Common and medium.... 9.00@10.50 7.50@ 9.75 6.50@ 9.00 5.50@ 9 8.00@10.00 i 
EE Dicewbnosesshes<% <a 7.50@ 9.00 4.75@ 7.50 5.00@ 6.50 4.50@ 5.5 5.00@ 8.00 | 
CALVES, 400 Ibs. down: | 
Good and choice........ 8.00@ 9.00 7.50@ 9.00 7.50@ 9.00 {i 
Common and medium... 7.00@ 8.00 5.50@ 7.50 6.00@ 7.50 { 
Gass ete sengh vesanes 6.00@ 7.00 4.50@ 5.50 4.50@ 6.00 
Slaughter Lambs and Sheep:! i 
SPRING LAMBS: 1 
Choice (closely sorted)... ........-- otiemadinciidio te eeeesees ! 
*Good and choice... -. 9.00@ 9.50 8.75@ 9.30 8.75@ 9.00 
*Medium and good -. 8.00@ 8.85 7.75@ 8.50 8.00@ 8.50 i 
OS eer 6.50@ 7.75 0@ 7.50 6.50@ 7.75 j 
YEARLING WETHERS (shorn): { 
Good and choice........ 7.25@ 8.25 6.50@ 7.50 7.50@ 8.00 7.00@ 7.75 7.25@ 8.00 
| eres 6.25@ 7.25 5.75@ 6.50 6.25@ 7.50 6.25@ 7.00 6.50@ 7.25 
EWES (shorn): 
Good and choice........ 3.00@ 4.00 2.75@ 3.50 8.00@ 3.75 3.00@ 3.75 3.00@ 3.90 
Common and medium... 1.75@ 3.00 1.50@ 2.75 1.25@ 3.00 1.75@ 3.00 1.75@ 3.00 


Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, September 5, 1940, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 














CHCAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first two 
days this week were 16,818 cattle, 2,172 
calves, 23,676 hogs and 9,524 sheep. 


1940 





CHECKING SAUSAGE COSTS 


What profit do you make on franks? 
“Sausage and Meat Specialties,” THE 
NATIONAL PROVISIONER’s new book, will 
tell you how to find out. 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 31, 
1940, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 3,168 hogs; Swift & Com- 
pany, 1,988 hogs; Wilson & Co., 4,679 hogs: West- 
ern Packing Co., Inc., 1,957 hogs; Agar Packing 
Co., 4,740 hogs; Shippers, 10,871 hogs; Others, 
26,146 hogs. 

Total: 40,730 cattle; 3,687 calves; 53,549 hogs; 
18,437 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Cmoene 3, 760 664 








Cudahy Pkg. -- 2,258 587 
Swift & A 2" 785 578 
We Gee cccccee 2,346 475 
Indep. Pkg. Co...... oes 
Kornblum Pkg. Co... 11.259 ‘e:0 
WEED “eceqesecnt eens 0,367 1,053 
Total ....0.0020-28,000 8,357 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour and > —~eatngd cco aanerenl 4,986 5,879 5,904 
CY WE, Gi cccwcccccnes 3,531 4,022 7 
Swift & Gansans ee 3,321 8,449 
(3 fT Serer 1,521 2,854 
GED Se eccccctocecessacese cose §6=—. OS 


Cattle and calves: Eagle Pkg. Co., 26; Greater 
Omaha Pkg. Co., 137: Geo. Hoffmann, 36; Lewis 
Pkg. Co., 865; Nebraska Beef Co., 766; Omaha Pkg. 
Co., 230: John Roth, 102; South Omaha Pkg. Co., 
463; Lincoln Pkg. Co., 312 

Total: 16,296 cattle and calves; 23,285 hogs; 
19,538 sheep. ve 


EAST ST. LOUIS 
Cattle Calves Hogs Sheep 


Armour and Company 2,776 2,247 5,218 6,166 
Swift & Company... 3,918 2,912 6,075 6,874 





Hunter Pkg. Co..... 2,133 124 3.28 
Heil Pkg. Co........ ip ses 2393 = 
Krey Pkg. Co....... ee oes 2,407 on 
Laclede Pkg. Co.... oak tna 1,667 eee 
Sieloff Pkg. Co...... ee ean 1,274 eal 
ED einieesckeees 7,415 2,158 23,560 2,349 
NY SGdkavenecaaes 3,648 205 2,738 2,044 
WO. Skweennveces 19,890 7,646 48,515 19,047 
8T. JOSEPH 


Cattle Calves Hogs Sheep 
Swift & Company... 2,402 402 7,825 7,484 











Armour and Company 2 2. 2,425 404 6,572 3,244 
Ce. tastowatecees 479 117 1,890 3,877 
TNE wactiwcimnaaas 7,306 923 16,287 14,605 


qin including 318 hogs and 1,022 sheep bought 
ect 


SIOUX CITY 

Cattle Calves Hogs Sheep 

Cudahy Pkg. Co..... 2,449 83 4,758 3,137 
Armour and Saaey 2,332 68 4,944 2,248 
Swift & Company... 1,687 57 2,978 2,476 
CE scvcseeewee 4,286 60 5,638 597 
MEE csvisesoceces 363 7 44 2 
ee 11,117 275 18,362 8,460 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company 2,271 1,143 3,281 1,289 





Wilson & Co........ 2'302 1,483 3,255 a 
GEN vacvsecceaces 202 35 =: 1,081 
TD .wceceskdncond 4,775 2,661 7,567 3,551 


ann including 86 cattle and 2,267 hogs bought 








WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... <a 1,040 7,076 2,377 
Dold Pkg. Co........ ~~ ee 
Wichita D. B.Co.... 10 bie as oes 
Dunn-Ostertag ...... 59 bes 91 om 
Fred W. Dold....... 127 eee 294 1 
Sunflower Pkg. Co... 57 ens 301 
Pioneer Pkg. Co..... 141 ae = 
Keefe Pkg. Co...... 6 aa - 
TER ectaberestes 2,898 1,040 7,762 2,378 
Not including 785 hogs bought direct. 
ST. PAUL 


Cattle Calves Hogs Sheep 
Armour and Company 2,761 1,716 13,738 6,724 











Rifkin Pkg. Co...... 28 —_ eee 

Swift & Company... 5,419 2,885 15,676 12,724 

United Pkg. Co...... 2,214 182 wes a 

Cudahy Pkg. Co..... 1,041 1,185 

ET Ww cesetennas 2,376 1,039 ° 
WOE vncecccxsces 14,479 7,035 29,414 19,448 


FORT WORTH 
Cattle Calves Hogs Sheep 


Armour and Company 2,223 1,382 4,468 3,062 
Swift & Company... 2,833 1,620 3,616 3,580 
339 23 








Blue Bonnet ........ 236 122 
City Pkg. Co........ 67 éee 377 
Rosenthal Pkg. Co... 47 8 oée 

BUD ieidetces 5,406 3,132 8,800 6,665 
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INDIANAPOLIS 

Cattle Calves Hogs Sheep 
Kingan & Co........ 2,168 539 14,751 4,038 
Armour and Company 1,065 180 2,599 mE 

Hilgemeier Bro...... 9 wee 963 

OO SS EEE wacel me 129 
Meier Pkg. Co....... wee ae 330 wee 
Stark-Wetzel ....... 177 26 650 nee 
Wabnitz and Deters. 79 61 463 81 
Maass Hartman Co.. 30 10 ese see 
Shippers ........... 8,037 2,386 20,872 6,995 
an 1,245 300 381 561 
Betas sccceccccese 7,810 3,502 41,138 11,675 

CINCINNATI 

Cattle Calves Hogs Sheep 
S. W. Gall’s Sons... eee 18 aes 427 
E. Kahn’s Sons Co... 750 246 10,311 4,041 
Lohrey Packing Co.. 4 area 152 eos 
H. H. Meyer Pkg. Co. 14 --- 8,752 ons 
J. Schlachter ....... 131 151 ee 73 
J. & F. Schroth P. Co. 21 cae » ee oss 
J. F. Stegner Co..... 510 194 ame 12 
EE wtavereeees 565 -.- 2,875 1,369 
DE dcusicneenece 1,925 601 174 110 
THO ceiiveseeess 3,974 1,229 20,890 6,032 


Not including 1,295 cattle, 6,132 hogs and 1,424 
sheep bought direct. 


RECAPITULATIONtT 
CATTLE 


ended Prev. week, 
Aug. 31 week 1939 


























COORD 6:5:6.060<s ce voweues 40,730 36,058 31,994 
ee ee 22,775 17.973 17,264 
CE engin wn ete ea Gate 16,296 16,446 14,250 
MSE BE, TGR... cc ccccses 19,890 17,437 17,328 
i ED occecepeneeseen 7,306 6,270 5,435 
BE DE nvencvccecesce 11,117 9,377 8,594 
Oklahoma City........... 4,775 . 4,801 
.. eeerenn 2,898 2,777 2,691 
rrr vhs »244 4,317 
ED odie cca aah maak Gek 14,479 12,587 11,708 
OS SS 3,790 3,641 3,231 
ERGIBROBONS ..cccccccese 7,810 7,250 6,437 
|| Rasen 3,974 3,804 3,590 
Pes WE coccccecceocne 5,406 4,148 4,280 
REE. ocksecvscvccocess 161,246 146,499 135,920 
HOGS 
0 53,549 54,7038 43,257 
Bee GOP. ccccccecoese 13,888 14,807 11,826 
ae 23,285 22,200 26,583 
East St. peut eee 48,515 45,450 46,014 
a eee 16,287 14,975 12,226 
Sioux City bine6heenemenee 18,362 17,425 17,161 
Oklahoma City........... 7,567 6,191 7,224 
ED owirctace eau Saou 7,762 6,383 6,957 
ae ee 6,418 5,794 
7 Sear 29,414 19,098 20,449 
See 6,915 4,914 7,559 
aa 41,138 38,850 38,093 
CE, irneewes cence 20,890 21,003 20,513 
Seer 8,800 5,927 4,047 
WOO coscccceececovess 296,372 278,353 267,703 
SHEEP 
CIEE cciccccincccqncce 18,437 15,910 45,616 
ee 15,523 13,136 15,571 
errr 19,538 15,404 19,853 
Wee BS. ROG... ccc 19,047 12.222 12,455 
BE. TOGO cc ccccccccccces 14,605 17,0384 537 
Sw cscves uence .460 6,502 
Oklahoma City........... 3,551 2,076 2,285 
Li... rr 2,378 1,857 52 
ge Pad akees eo ob nee «oe. 42,142 59,219 
Dibescitepeseeseee 19,448 12,146 ,423 
Mite ee ere 1,515 1,403 1,712 
BERNE .ccccccccscce - 675 9.719 11,090 
SED cxescsesecsuce 6,032 9,250 6,128 
Bp Ws erccccescencss 6,665 4,662 7,425 
Detad .cccccccvccoceces 146,874 163,463 227,068 


*Cattle and calves. tNot including directs. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during July, bought at stockyards and 
direct, is reported by the U. S. Depart- 
ment of Agriculture, Agricultural Mar- 
keting Service, as follows: 


July, June, July, 
1940 1940 1939 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards .......... 74.42 73.38 75,22 
EE. 3 o0se-0geousaun 25.58 26.62 24.78 
Calves— 
Stockyards .......... 60.48 59.63 64.32 
DET aietccagucendee 39.52 40.17 35.68 
Hogs— 
Stockyards .......... 47.70 47.81 48.60 
GEGE sccccecseseceee 52.30 52.19 51.40 
Sheep and lambs— 
Stockyards .......... 68.26 68.58 68.92 
GE acaccvestvesees 81.74 31.42 31.08 
The 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 


Yards for current and comparative periods. 








+RECEIPTS 

Cattle Calves Hogs Sheep 
Mon., Aug. 26....... 11,584 1,555 14,152 7,636 
Tees... Aue. Bei.<s 9,980 1,092 13,509 4,919 
Wed., Aug. 28......13,086 889 15,331 8,193 
Thur., Aug. 29 5,767 1,009 17,839 8,890 
Fri., Aug. 90.....0. 1,396 521 10,428 5,063 
Gat.. ABE: Bh... .ccee 100 4 2,500 
*Total this week....41,822 5,166 74,657 37,201 
Prev. week.......0.. 38,093 5,149 74,562 27,474 
FORE AGO. cs cscecvces 36,425 5,920 71,279 52,460 
Two years ago...... 40,483 5,977 71,667 63,493 

SHIPMENTS 

Cattle Calves Hogs Sheep 
Mon., Aug. 26...... 3,890 137 3,389 1,030 
Tues., Aug. 27...... aoe ose én 
Wee, Bae. BB... 4,355 20 1, 181 661 
Thur., Aug. 29...... 1,335 35 =—:1, 091 350 
Pri., AGS. BB....06 670 46 1,134 1,658 
Bat., BEE. Ghiccccee 100 eve eee eee 





Total this week..... 14,101 344 10,001 4,485 
Previous week 489 9,785 3,918 
pC ere . 11,96 285 7,003 12,367 
Two years ago. 1,207 8,263 11,541 

*Including 847 “cattle, 1,096 calves, 21,948 hogs 
and 19,409 sheep direct ‘to packers from other 
points. 

+All receipts include directs. 


AUGUST AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 





——August——  ————Year 

1940 1939 1940 1939 
eee 154,501 159,066 1,225,167 1,166,643 
Calves ...... 19,340 23,820 173,618 215,194 
PE widewed $25,131 295,461 3,449,922 2,636,355 
Sheep ....... 126,851 186,961 1,437,995 1,740,396 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended Aug. 31.$11.00 $6.75 $3.25 $9.50 


Previous week ...... 10.50 6.30 3.25 9.35 
re 9.50 6.10 3.00 8.85 
WEB .ncccccccsccves 10.20 7.90 2.85 8.30 
| eee 14.05 10.80 3.60 10.50 
WBS 2. nccccccccccce 8.80 10.25 3.10 9.65 
WGBE nnccccccccecece 10.70 10.90 3.00 9.60 

Av. 1935-1939..... $10.65 $9.20 $3.10 9.40 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 
Week ended Aug. 31....27,721 64,656 32,716 


Previous week .......... 26,247 64,782 24.379 
Sen adaaeeln ad hee 24,851 64,782 40,152 
aes: 2 67,733 53,252 
DEY Si.tctexeenaeemenee 25,921 41,585 41,513 
BED esccccooverceceness 32,732 49,265 44,707 


HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 

No. Wt., —Prices— 

Ree’d Ibs. Top Av. 
Week ended Aug. 31..74,700 272 $7.75 $6.75 
Previous week ....... 74,562 267 7.25 6.30 
1939 285 7.10 6.10 
275 9.10 7.90 
269 12.00 10.80 
263 «11.60 10.25 
267 12.20 10.90 


Av. 1935-1939 271 $10.40 $9.20 
*Receipts and average weight for week ending 
Aug. 31, 1940, estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under Federal inspec- 
tion for week ending August 31. 








Week ending Aug. 81..........ccccccccccces 70,314 
EN Ser ererre terre 72,928 
WOE GOGs cevicercrcrccoceceseeesevcveseesees 75,053 
TWO YORES BGOcccccccccccccccsccccscscecsces 74,879 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, September 5: 


Week ended Prev. 





Sept. 5 week 

Packers’ purchases............ 41,981 41,898 
Shippers’ purchases ........... 22,357 11,123 
BE ccctrxcttsnitenecscoues 64,338 53,021 


RECEIPTS AT 12 MARKETS 


Receipts of salable cattle, calves, 
hogs and sheep at twelve public mar- 
kets during August, with comparisons, 
were: 


August, July, August, 

1940 1940 1939 
GOBED  ovcccccvesvue 959,963 727,150 751,587 
MD: di<nenccusls 174,975 178,151 179,878 
CO Eee 1,134,252 1,211,078 1,046,809 
BRESD 2. ccccccccccce 913,750 878,944 1,145,645 


National Provisioner—September 7, 1940 








sit 
at 


— 7 


Qwon 








| oe 


Cees 
a 
SRSSSSa 





kers 
. 


rev. 
reek 
L898 
1,123 


3,021 


ves, 
lar- 
ons, 








SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended August 31, 1940. 


CATTLE 


Week Cor. 
ended Prev. week, 
Aug. 31 week 1939 














ea 24,350 
SP ek ne ne Seeds 26,132 
eS Se 15,364 
2 ee eee 12,47 
St. Joseph ere te 6,625 
ET i cardioes Gave wek 7,059 
Wichita* ..... eae 
kL. re 8,538 
Philadelphia ........ ooo Seen 
ON ae 2,357 
New York & Jersey City. 10,802 
Oklahoma City®.......... 7,522 
CEE baikteeecrenias 4,389 
SI atl ain neo: 46:00 86 ome 
Se eer et 11,062 
Oe RTE 3,731 
TN diéicatwacsivesenrs 146,506 137,449 127,423 
*Cattle and calves. +Not including directs. 
HOGS 
CARED vs once ccccveves 70,314 .053 
i See 32,296 . 787 
| Aa 24,787 .901 
East St. Louis?........... 55,995 615 
Slee ee 14,900 129 
a 14,391 .096 
PR, Glbaetwe cen nea word 8,547 ,044 
fk 8,800 ,047 
EE, Geraic-6 1 0 5:0.06.4% 17,616 132 
aoe 15,219 .322 
New York & Jersey City. 45,797 ,714 
Oklahoma City........... 9,834 8,531 
CEE fe cbeacivcccnsc 18,832 18,5: 20,513 
OS ae eae 5,830 
St. Paul.. 29,414 20,449 
Milwaukee .. 6,862 4, ‘911 7,422 
WEE keri dtsdcesanwnnny 373,604 354,223 361,185 


Includes National Stock Yards, East St. Louis, 
Ill., and St. Louis, Mo. 





SHEEP 
eae eres 12,694 11,211 
> eae 15,523 13,136 
SIE Cina aitaln-o-9.4.0:4 0'0-0\0-0ss 23,415 19,904 
East St. Louis........... 16,698 11,456 
Oy SE, evveisesaenacuin 11,750 14,607 
ko ae 8,107 7.110 
SSR ee 2,378 1,857 
ee 6,665 4,662 
Philadelphia ............ 3,770 4,148 
I i hin a.e:0-n anita: 5,116 4,498 
New York & Jersey City. 73,896 57.186 
ar 2,551 2,076 
De ere 6,010 7,228 

enver OER ees See pret asien 7,196 
a Oe .--- 19,443 12,146 
PEED ck dr owecs2 0000 1,598 1,363 

ME tw aseaneieonbae 209,619 179,787 218,310 


+Not including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended August 31 
were as follows: 


At 20 markets: Cattle Hogs Sheep 
Week ended Aug. 31...251,000 345,000 310,000 
Previous week ........ 230,000 340,000 293,000 
St Scvktente+cweseur’ 211,000 332,000 343,000 
EE ab néchtchine tne sa eee 254,000 371,000 413,000 
CE Gecouvekusiccestal 234,000 234,000 353,000 

At 11 markets: Hogs 
fg Sere eee 281,000 
DTU cet cetcvvncearcddovadanseuee 276, 
DEP Setback 6Gnsies0te0e 06s ek dete anee 277,000 
BED As: isieate ome awsas eae baboon neice 259,000 
MEE: irtcineléigeala-k be 0164.0 Wike te Qiee kes ae eaten 176,000 
BOE Sipatenan0400066 eed aenuenkenned 257,000 

At 7 markets: Cattle Hogs Sheep 
Week ended Aug. 31...188,000 238,000 191,000 
Previous week ........ 171,000 225,000 173,000 
SSE 151,000 222,000 214,000 
SET 4h <4edckidtneceaece 174,000 199,000 236,000 
Sea 169,000 135,000 204,000 
ee er eres 216,000 209,000 213,000 


STEER WEIGHTS AND PRICES 


Beef steers sold at Chicago for 
slaughter during August totaled 78,896 
head, compared with 86,158 in July. 





Av. wt. Av. 

No. Pct. Ibs. price 
Ghelee and prime... .33,302 42.3 1,134 $11.69 
EN i th-000 2s 0e'b007 35,930 45.5 990 10.82 
“i aeregearer 7,304 9.2 952 9.21 
a 2,360 3.0 860 7.27 
All grades Scena 78,896 100.0 1,044 $11.00 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending August 31, 1940 


WOE. BOOTED cxcccewceccssss 
Same week year ago.......... 


COWS, carcass Week ending August 31, 1940 


BULLS, carcass Week ending August 31, 1940 


WE PD 6b 0 Ks 6c hasnse 
Same week year ago.......... 


VEAL, carcass Week ending August 31, 1940 


WH FINE (Ko cdiwdicedacin 
Same week year ago.......... 


LAMB, carcass Week ending August 31, 1940 


Ce ree 
Same week year ago.......... 


MUTTON, carcass Week ending August 31, 1940 


Week PEOVIOUS 20 ccccccccccces 
Same week year ago.......... 
PORK CUTS, lbs. Week ending August 31, 1940 
WOE SD ivivetenedgseanns 
Same week year ago.......... 
BEEF CUTS, Ibs. Week ending August 31, 1940 
WEG BNI sso ccccs ceccns 
Same week year ago.......... 


Week previous ............... 
Same week year ago.......... 





LOCAL SLAUGHTERS 


CATTLE, head Week ending August 31, 1940 
WOE, SII Sed aicvcccewees 
Same week year ago.......... 


CALVES, head Week ending August 31, 1940 
Week PROVIGED oc ccccccscccees 
Same week year ago.......... 
HOGS, head Week ending August 31, 1940 
Week PEOVIORE ccccccscccccces 
Same week year ago.......... 
SHEEP, head Week ending August 31, 1940 
Week POOVIOUE: oc:0cccccccsceee 
Same week year ago.......... 


NEW YORE PHILA. BOSTON 
Pes eee 9,003 2,487 2,519 
Nis hl tomers 9,917 2,217 2,318 
beet 8,100 2,724 2,853 

Se ee 1,169 1,275 2,778 
See at: 1,113 973 2,483 
aan k are 788 1,003 2,290 
aria sataee ee 463 41 
See te ee 386 36 
PN aetewenne 356 12 
OE ae bret 8,910 75 
Tipe het 7,655 706 
Sidecar 6,413 610 
Pineiro nies 43,584 , 11,368 16,983 
Sr Se 42,135 11,881 15,857 
npn: hecsge Mr 33,440 10,450 17,604 
ee ee 1,884 308 1,144 
RPT ASSN 2,065 346 780 
Gacioswee akon 1,971 135 1,096 

pea-isawke ices 2,386,951 214,396 212,218 
Sse stants 1,978,911 276,659 154,211 
Sates bee 1,131,071 168,644 296,828 

eee ae 477,880 
TEESE 397,966 
Eee 313,534 

De aaa da eis 10,802 2,162 

Lega ie caladpnciokd 9,361 1,946 
Mase: ciois Begiiess 9,385 1,766 

eee Pere 21,317 3,415 

Shere wee ote 18,066 2,871 
Sdiceaisics eae 16,753 1,714 
Fe Pane aceabes 49,618 17,616 
SAR e Aue ee 41,257 20,127 

ple aes torte 51,714 17,132 
Ree eee 73,896 3,770 
Le ATE hs 57,186 4,148 
Sete Ce ae 61,049 3,356 


Country dressed product at New York totaled 2,160 veal, no hogs and 2 lambs. Previous week 1,759 
veal, 1 hog and 14 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Hog slaughter at 27 selected points, 
during the week ended August 30 was 
the largest in six weeks, totaling 549,- 
775 head compared with 499,662 head 
slaughtered during the preceding week. 
The total in the corresponding week 
of 1939 was 501,983 head. Slaughter of 
cattle, calves and sheep also increased 
during the week ended August 30. 


Number of animals processed in 27 


centers for week ended August 30: 

Cattle Calves Hogs Sheep 
New York Area’. 10,802 21,015 45,797 : 
Phila. & Balt.... 4,132 1,712 28,929 3,171 
Ohio-Indiana 

















Group*® .......0. 10,263 3,800 51,058 16,239 
Chicago® ........ 27,1385 7,053 70,314 43,322 
St. Louis Area‘... go 10,753 55,995 18,280 
Kansas City ..... 15,6 6,178 32,296 19,002 
Southwest Group®. = G02 7,317 38,780 23,249 
OmMARA ocesccoces 15,206 1,174 24,787 23,208 
Sioux City. 6,029 243 «614,391 11,433 
St. Paul-Wisc. 

BOGE. oc cccces 20,466 13,216 69,954 24,121 
Interior Iowa & 

So. Minn.’..... 16,447 4,876 117,474 49,112 

Se cecevece 154,747 77,337 549,775 304,778 


SUR. caswess 142,616 74,007 499,662 250,871 

Total last year. 134'282 69,288 501,983 277,729 

1Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes Elburn, Ill. ‘Includes 
National Stockyards and Bast St. Louis, Ill., and 
St. Louis, Mo. ‘Includes So. St. Joseph, Wichita, 
Oklahoma City, and Ft. Worth. ‘Includes St. Paul, 
So. St. Paul and Newport, Minn., and Madison and 
Milwaukee, Wisc. *Includes Albert Lea and Austin, 
Minn., and Cedar Rapids, Des Moines, Ft. Dodge, 
Mason City, Marshalltown, Ottumwa, Storm Lake, 
and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1939 approx- 
imately 74% of the cattle, calves and hogs, and 
82% of the sheep and lambs that were slaughtered 
under Federal Inspection that year. 


CANADIAN LIVESTOCK PRICES 






STEERS 
Week Same 
ended Last week 
Aug. 29, week 1939 
CO Se ee $ 8.75 $ 8.75 $ 6.75 
Oe eee 8.75 8.25 6.60 
LU! er 8. 8.50 6.25 
ey 7.70 8.00 6.00 
BD 644466000000 7.75 7.75 5.50 
Prince Albert......... 6. 6.75 5.50 
eee 6.50 6.50 5.00 
ee eee 7.50 7.10 7.00 
IE av cevaceen<ves 6.50 6.50 5.50 
Vancouver ........... 8. 8.00 5.75 
VEAL CALVES 
0 a $11.50 $11.50 $10.00 
BemtreRl ........cccves 9.50 11.00 8.50 
i. ee 9.50 8.50 8.00 
I Ein oin.senticcie'4 7.25 7.00 6.25 
CO eee 7.50 7.50 6.00 
Prince Albert......... 6.75 6.50 6.00 
OS eae 7 7.50 5.50 
Ore 7.25 7.00 7.00 
ES sialic: iis-g steno ade 8.00 7.50 7.00 
VOROSTVEP cccccccccee 7.50 7.50 6.50 

BACON HOGS 
ee $ 9.00 9.00 $ 7.65 
Montreal* . ats Se 9.00 8.25 
Winnipeg* 9.25 8.25 7.85 
Calgary ... 8.10 8.10 8.00 
Edmonton .. 7.95 7.85 7.35 
Prince Albert. . 7.85 7.85 7.60 
Moose Jaw...... <a. rn 8.00 7.70 
Saskatoon ............ 8.05 8.05 7.60 
EE, kb eon icwanaspies .00 8.00 7.70 
VORCORVEE 2.cccscccve 8.25 8.25 7.9 

*Montreal and Winnipeg hogs sold on a ‘‘f. & w.”’ 
basis; all others ‘‘off trucks.’ 

GOOD LAMBS 
ore ey $10.00 $10.50 $ 8.60 
Montreal ........c000 9.25 9.50 8.00 
WEEE, Ss whine wanes 8.00 9.00 7.00 
ee 8 8.25 6.25 
Edmonton ..........-- 7.75 8.00 6.25 
Prince Albert......... 7.25 7.50 6.25 
SS are 8. 7.50 6.25 
ee Pere 7.25 7:25 6.50 
Saas 7.50 7.50 6.25 
VROCNIVEE sec cccccess 9.00 9.00 eee 






| 
{ 
| 
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CLASSIFIED ADVERTISEMENTS 





Advertisements on this page, 10c per word 


per insertion, minimum charge $2.00. 
Position wanted, special rate 7¢ per word, 
minimum charge $1.40. Count address or box 
number as four words. Headline 70¢ extra. 





Position Wanted 


Business Opportunities 


Equipment for Sale 





SAUSAGE CASING MAN—experienced supervisor— 
capable of taking complete charge, grading and 
shipping floor. Go anywhere. Box W-994, THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York, N. Y. 


| 
| 
| 


PACKING PLANT FOR SALE—fully equipped 


| brick plant located just east of city; plant now 
| operating; sausage room, coolers, five acres land. 


Write Roy F. Godfrey, 1603 Philtower Blidg., 


Tulsa, Oklahoma. 





SALES MANAGER—Splendid background, twenty 
years experience, desires change—preferably East. 
Capable organizer, ability to analyze, competent to 
promote sales activities. W-6, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Il. 





YOUNG MAN—Il7 years’ packinghouse experience, 
desires change. Experience covers sales manage- 
ment, purchasing, financing, office and branch house 
management. Have been general manager of large 
house. Extremely aggressive, with modern up-to- 
date ideas. At present employed as comptroller of 
large concern. Have had exceptional experience in 
refinancing and personnel problems. College grad- 
uate in accounting. Open to offers in any locality. 
Box W-995, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Ill. 





WORKING FOREMAN—20 years’ practical experi- 
ence in all departments. Knows best methods and 
formulas for sausages, meat loaves, specialties, etc. 
Also bam making and curing. Wishes position with 
middle-sized New York or New Jersey packer. Ex- 
cellent references. Box W-996, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York, N.Y. 





CASING FOREMAN—long years experience beef, 
sheep, hog casings, also fresh hog casings cleaning 
system, wants position. Box W-997, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York. N. Y. 





ALL AROUND BUTCHER and sausagemaker. 20 
years’ experience. Will locate anywhere. Excel- 
lent references. W-7, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, I1l. 





A-1 SAUSAGEMAKER wants position. Lifetime 
experience in the manufacturing of any kind of 
sausage, loaves, lunch meats, etc. Available at 
once, go anywhere. W-8, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





Miscellaneous 





Cracklings Wanted 

We Pay High Prices 
All kinds hard or soft pressed, or un- 
pressed straight from cooker. Also 
bones, both in small or large lots. From 
Michigan, Ohio, Indiana, Illinois, Mis- 
souri, Kansas, Colorado, Nebraska, Da- 
kotas, Minnesota, Iowa, Wisconsin, 
Oklahoma, Arkansas, Texas. Write for 
particulars. Hill Packing Co., Madison 
St., Topeka, Kansas. 


FOR SALE: MEAT market and small, complete 
sausage kitchen. Kansas City, Mo. Owner forced 
to give up business due to sickness. Good oppor- 
tunity to obtain nice, clean, established place. Very 
little money required. Address Box W-999, THE 


| NATIONAL PROVISIONER, 407 So. Dearborn St., 
| Chicago, Il. 


| new 


| only 
| man we want is now employed. 








FOR SALE: NEW packing plant, well equipped, all 
machinery. Doing big business. Box W-1, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 


Men Wanted 





Meat Packing Equipment 
Offerings 


10—Aluminum St, Jack. Kettles, 40, 60, 80, 100 gal. 
1—Meakin horiz. continuous Crackling Press, with 
tempering apparatus, 30 h.p. Motor, 800 to 1000 
Ib. cap. per hour 
5—9’x19’ Revolving Digesters or Percolators. 
4000 Ft. Drag, Scraper and Screw Conveyor. 
10—Bartlett & Snow vertical Tankage Dryers 
25—Dopp Kettles, all sizes 
10—Hammer Mills, Crushers, Grinders, Pulverizers 
4—Ice Breakers and Crushers 
2—Brecht 200 Ib. Stuffers, without tubes. 
1—Brecht Enterprise No. 156 Meat Grinder. 
1—Brecht 1000-lb. Meat Mixer. 
1—Brecht 18”’ Filter Press 
1—Hand Operated Fat Cutter 
Ask for ‘‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO. INC. 
14-19 Park Row, New York City, N. Y. 





Salesman Wanted 
Manufacturer of a strictly high quality item for 
the meat packing trade, already well established, 
has opening on the Pacific coast. Applicant must 
have experience in manufacture of sausage and 
prepared meats. Also proven ability to sell to 
the packing trade. Salary and expenses. Splendid 
opportunity for progressive man. Will consider 
applicants having highest references. The 
W-4, THE NA- 
TIONAL PROVISIONER, Dearborn St., 
Chicago, Ill. 


407 So. 





Superintendent Wanted 

With years’ experience, all departments—cattle, 
hogs, killing, cutting, sausage manufacturing, old 
and short cure methods, dry rendering, both edible 
and inedible. Must be competent and progressive. 
Must be experienced in all newest plant methods. 
Modern plant in large city in Texas. Applications 
kept confidential if requested. W-5, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 











| Are You Looking for a Posi- | 
| tion? | 
| Do You Need a Good Man? | 
LIST YOUR NEEDS WITH | 


THE NATIONAL _ 
PROVISIONER 




















The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





D. S.-30 International refrigerated truck. Two 
months old, excellent condition, custom built body. 
Discontinuing jobbing business. L. K. P., 21 Main, 
Platteville, Wis. 





Reconstructed Machinery 


43-T Self-Emptying Silent Cutter 
43-B Silent Cutter and Motor 
38-B Silent Cutter and Motor 
32-B Silent Cutter and Motor 
500-Ilb. Mixer and Motor 
. Mixer and Motor 
. Mixer and Motor 
. Stuffer 
. Stuffer 
200-Ib. Stuffer 
66-B Grinder for motor 
Thoroughly overhauled and guaranteed like new. 
Box W-3, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Ill 





Equipment Wanted 





Packing Equipment Wanted 
Wanted for user 2—50 and 100 Ib. Silent Cutters 
2—50 and 100 Ib. Stuffers: 2—100 and 200 lb. 
Mixers; 3—Grinders; Filter Press. Lard Cooling 
Roll. No dealers. W-718, THE NATIONAL PRO- 


VISIONEER. 300 Madison Ave., New York City. 














Represented by 


cAdams 





THEE. KAHN’SSONSCoO. 

CINCINNATI, O. 

“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


NEW YORK PHILADELPHIA WASHINGTON 
H. L. Woodruff Earl Clayton P. 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St. S. W. 


BOSTON 
P. G. Gray Co. 
148 State St. 
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Outstanding in flavor 


P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. 
New York, N.Y. 


JERZY 


POLISH STYLE 


HAM 


Mild and unsmoked 


Canned in true 
continental style 


and texture 


P. O. BOX 386 
Indianapolis, Ind. 
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HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 














Representatives: 
NEW YORK 
William G. Joyce 
OFFICE Boston, Mass. 
106 Gansevoort St. s 
F. C. Rogers Co. 
a @ Philadelphia, Pa. - 

















Philadelphia Scrapple a Specialty 


9 ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HAMS - BACON - LARD - DELICATESSEN 











HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE'S 


Original West 
Virginia Cured Ham 
Ready to Serve 





HYGRADE’S 


Frankfurters in 
Natural Casings 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 


ClO Glalticds 











CONSULT US BEFORE 
YOU BUY OR 
SELL 


Domestic and Foreign 
Connections 
Invited! 


HYGRADE FOOD PRODUCTS CORP. 


Street, New York, N. Y. 











BICZYJA 


(Pronounced BE-CHI-YA) 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 








* 


WASHINGTON, D.C. 
458-11th ST., S. W. 


NEW YORK, N.Y. 
408 WEST 14th STREET 


SSKA 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
—=THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE - PLANT and REFINERY 
3800-4000 E. BALTIMORE ST. 





* 


BALTIMORE,MD. &!CHMOND 
& 22 


1 
PHILADELPHIA, PA. ROANOKE, VA. 
713 CALLOW HILL ST. ; 











CANNED MEATS — “PANTRY PALS” 


IR 


TAHL- MEYER 


mame 
Or TO EAT Wee 






We are in a position to fill orders promptly for 


Polish Style Canned Hams 


Also to appoint Distributors —a few territories still open 


STAHL-MEYER, INC., New York City, N. Y. 
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FERRIS HICKORY SMOKED HAM and BACON 












xX WHOLESALE MEATS » 





| 
{ 


























HORMEL 





GOOD FOOD 


Main Office and Packing Plant 
Austin, Minnesota 
































FRANK R. JACKLE 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


_ 405 Lexington Ave. New York City 

















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








GET THE BEST 


ALWAYS ASK FOR THE 
“ORIGINAL” 


“SELTZER BRAND”’ 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 











CLEAN 
TASTY 
WHOLESOME 











(A Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 














Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA, 

















Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 
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ADVERTISERS 








in this issue of thaNat 


Ne ss ee cue 34 
Advanced Engineering Corp......... 22 
Allbright-Nell Co., The..... Third Cover 
Armour and Company.............. 8 
Armstrong Cork Co................ 16 
ee ee ee 34 
Cee ae Gi, Bs Biv ns aco wiceccsi 27 
Cincinnati Butchers’ Supply Co...... 6 
Comm Gime Come... .. ccc cccccces 23 
RE I Ns 5s won» oS Super amen 34 
Cudahy Packing Co................ 44 
Demiem & Morey... ......ccceecs 38 
Du Pont de Nemours, E. I. & 

a NN ig dk cy 0 imal sarensdl Sisk First Cover 
Be Ge Bee, TE. 5. ook eas cccaens 45 
Fairbanks, Morse & Co............. 24 
ee Gs, DD bb ko xe cds becca 43 
GG bo cdaeeeesensan vend 46 
eee 7 
French Oil Mill Machinery Co...... 34 
ky T+ are 42 
Griffith Laboratories............... 20 
Ham Boiler Corporation............ 36 
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SB re 43 
Hygrade Food Products Corp....... 43 
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Mayer, H. J. & Sons Co............ 36 
po ae eer 38 
MiCTO-WOBICO, INC .0.5.5.0.6.66 sc de saeeus 20 
DE. SEDs isc nvesecunseucugees 34 
CI, Wha Pwo techs evesecwaat 36 
Palmyra Bologna Co., Inc..........: 44 
Peters Machinery Co............... 22 
Preservaline Mfg. Co............... 14 
Rath Packing Company............. 45 
ak Le Ae 34 


Schluderberg, Wm.-T. J. Kurdle Co. ..43 
Smith’s Sons, John E. Co. .Second Cover 


eT EE I, cw nwncee noes awe an 31 
CS er ee rere 43 
Standard Conveyor Co.............. 24 
Standard Pressed Steel Co.......... 3 
ey Sis WI ose wets oes 31 
Stevenson Cold Storage Door Co..... 23 
I Rs ian ak 6 cies Fourth Cover 
Sylvania Industrial Corp........... 5 
Theurer Wagon Works, Inc......... 45 
ee 43 
Fook, F..G. & BA Be kisi ceases 44 
Wilmington Provision Co........... 44 
Wem Te Gi gk ck ik ccs cc cecwes 31 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more _profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








eccara Marontee against the possibility of a change or omission in this index 

















Right — Gamay 


— PRICE 


SAUSAGE 
CASINGS 








EARLY & MOOR "< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 


The new THEURER ICEFIN 
unit operates on the dependable 
forced-circulation principle — 
insures total absence of hot 
+ + 4 4 spots in body. Highly efficient 
Warm Air and operates off of truck bat- 
tery for greater economy. Leading packers recom- 
mend it! Four standard sizes fit all needs. Write! 


THEURER WAGON WORKS, Inc. e 
New York, N. Y. © North Bergen, N. J. 


Builders of Commercial Insulated 
and Refrigerated Bodies 





Jrom the Land O’Copn 


~—Saeaaeauauwuuauww VePprprreprere?T' 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 











1940 
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THE MODERN METHOD OF 
TRUCK COOLING 





The man behind the wheel 





TWENTY-FOUR hours a day streets and highways 
are alive with trucks transporting goods vital to 
the needs of a nation. On the man behind the 
wheel of this vast fleet rests a great responsibil- 
ity. It is his job to keep this stream of commerce 
moving safely and on schedule to its destination. 


© Employees of private enterprise, these drivers 


are also public servants in the truest sense. We 
prize their good-will. We are proud to be their 
co-workers in a great public service. And, valu- 
ing their sound judgment of trucking equipment, 
we try to build the kind of trucks they want. 
@ We pay our respects to these men—as they so 


often pay their respects to the trucks we build. 


=> 
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Operator feeds bacon slab in gripper jaws. Pressure 
on foot pedal causes automatic skinning and deliv- 
ery of skinned slab on to top of table. The gripper 
is then ready for next slab. 













The ANCO Bacon Skinner perfectly derinds 500 to 
600 slabs per hour of all sizes. The mechanical 
operation and construction are unique. Manual 
labor is reduced to simply under scoring the skin 
by hand, after which it is inserted in the gripper. 


Pressure on the foot weil, located in convenient 
position starts the motor, clamps the skin and draws 
D EV e LO id ia D BY it under the knife. The skin is dropped automat- 
ically into the box below while the meat is deposited 


perfectly derinded, on the Stainless Steel Table top. 





The gripper automatically returns to the starting 





’ / position where it is stopped by action of the mag- 
a 
IJ ft 5 Dd l b b ezen t . netically controlled Uni-Brake geared-head motor, 


which is an exclusive feature of this machine. 


Write for further details and prices. 


WRITE FOR CATALOG AND PRICES NOW! 





THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 
li7 LIBERTY ST., NEW YORK, N. Y. 





Gelati: 


eee the Foo L 
that’s Making 


NEWS! 


Cash in on this rapidly growing new so 
of sales! Your customers have been readig 
and talking about gelatin. Recent artic 
in newspapers, medical journals and othe 
magazines have made the public gelati 
conscious. 


Take your cue for bigger business! Te 
your customers that one of the most dé 
lightful ways to eat gelatin, ‘‘the wondé 
food product,” is in delicious jellied meat 
. . . easy to serve, because they are prepare 
by you and are ready to put on the tab 


When you use Swift’s Superclear, jelli¢ 
meat dishes are mouth watering just to log 
at... sparkling, crystal-clear! Splend 

results are assured, because Superclear | 
high in test and high in quality. Econom 
ical, too . . . Superclear’s extra streng 

achieves minimum jelly costs. For examp 

only 3.6c per pound gelatin cost for jelli 

tongues. 


Formulas for any jellied meat products set 
with trial shipments . . . on request. 





Sa SWIFTS wy GELATI! 


al 






ee ee ek ee ee ec | 


SWIFT & COMPANY GELATIN DIVISION CHICAGO, ILE 





